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THE CANNING TRADE is keeping the industry posted with 


BUSINESS information that directly affects the year’s oper- 


ations in the production of food to win the war - - - - 
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Raw FISH may not sound very palatable... 
but it can mean the difference between life and 
death to a shipwrecked sailor. 


So the United States Navy is now equipping life 
boats and life rafts with cans containing fish hooks, 
lures, lines, jigs, spear and gaffs ... to be used to 
catch fish to supplement emergency rations. 


U.S. Navy Life Boats 
now carry CANNED ) 


Fishing Tackle ! 


This emergency fishing kit is supplied not only to 
the Navy, but also to the U. S. Maritime Commis- 
sion by the Edward K. Tryon Company of Philadel- 
phia...and we’re proud to say much of it is packed 
in Crown Cans specially designed for the job. 


Cans for packing fish is an old story. Canned fishing tackle 
is one of the new jobs the war has brought to Crown Can! 


CROWN CAN COMPANY, PHILADELPHIA + NEW YORK + Division of Crown Cork & Seal Co.. Baltimore, Md. 
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CHAPMAN 


ROOM EQUIPMENT 


HORIZONTAL RETORTS 


are designed for canners that prefer to trans- 
fer cans throughout their plant in steel trays 
or wooden plattens. Used extensively by fruit 
canners and exclusively by milk canners, 


STEAM 
HOIST 


The special 3-way valve 


SUPER CONTINUOUS COOKERS AND COOLERS 


from the BERLIN — are built to meet a demand where larger capacity than our standard 
machines is desired, and for those canners who run their can lines at 
Kola your crate whether it high speed. Due to the reverse “Agitation,” the time of the can in 
is full of cans or only partly filled, the machine is reduced very much, 


this is a unique feature on our Hoists. 


VERTICAL _ 
RETORTS 


Install Processing 
Retorts that dis- 
tribute steam 
Properly and 
economically, 
Some of our Re- 


torts have been 

operating satis- PERFORATED CRATES 

provide maximum protection to COOLING TAN KS 

electric welded, filled cans, and positive, uniform 

Smooth inside — steam All 
t tion o eavy gauge i 

no rivets. be ro steel for years of satis- 
factory service. 


Axia 


are usually furnished with a short L section on 
the inlet end, 4 or 5 feet wide, which projects into 
the circle or straght line of kettles. These tanks 
have been furnished up to 125 feet long. 


WRITE FOR OUR COOK ROOM EQUIPMENT CATALOG. 
BERLIN CHAPMAN COMPANY BERLIN, WISCONSIN 


CANNING MACHINERY FOR ALL FOOD PRODUCTS 


[HE CANNING TRADE is published every Monday by THE CANNING TRADE, 20 S. Gay St., Baltimore, Md. Arthur I. Judge, Manager and Editor; Arthur J. 
fudge, Advertising Manager; Edward E. Judge, Circulation Manager. Yearly Subscription price: U. S. A.—$3.00; Canada—$4.00; Foreign—$5.00. Advertisina 
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ONE FOR THE BOOK 


says Canner Joe Cook 


A THUMPING KISS 


may have its merit in private life, but when 


coding dies smack a can end too hard— 


watch out! 


MAKING A GOOD IMPRESSION 


es : plate or enamel, or both, only leads 


DO THESE THREE THINGS 7 


e and you'll have a smooth going: 


i. The | — a (a) Use care in setting your dies just right. 


tough assignment for the coming 
season and no one can tell what the 
score will be when the year'is over. 

Of one thing we can be sure and 
that is a need for everything the 
industry can pack. 

We ourselves will do everything 
in our power to produce the needed 
cans and render service in every 


emergency. 


(b) Be sure of the legibility of the coding, and 
check it frequently. 


(c) Keep the working mechanism of the coding 
device clean and in order. 


* BE PREPARED! | 


1. Keep the working mech- 


velop new personnel and 


anism of your coding de- 
vice clean and properly 
set at all times. 


2. Start the necessary paper 
work in securing prior- 
ities for replacements of 
wornout equipment or 
parts. This takes time! 


3. Take full advantage of 
the winter months to de- 


plan next season’s re- 
quirements. 


. Repair, adjust and oil all 


equipment, making sure 
it is in perfect working 
order. 


. Plan on making your 


changes in production 
layout as soon as possible. 
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counts, and will count until this horrible mess 

is all cleaned up, and that is winning this war. 
We can’t win this war unless our boys, and our army 
behind the lines, have enough food. If any battalion 
or group falters and fails from the want of food, and 
if you have not done everything within your power to 
produce all the food possible, you will never forgive 
yourself. It will haunt you to your dying day. And 
it ought to. That would be a just retribution. Let your 
conscience be your guide! 


(courts, and wit eo is just one thing that 


We've talked enough on this manpower, or labor 
situation, citing numerous examples of how the prob- 
lem had been settled—and we mean satisfactorily—in 
years gone by, and you see all that is being tried for 
your sake right now. But if you expect to get out of 
this trouble while sitting on your backbone you are 
dead wrong. Per centra, you know dog-gone well you 
can conquer it, in a way that will show that you are 
doing all that could be expected. And your reward will 
be that greatest of all, a well satisfied conscience. 


One of the “boys” who regularly travels the “Shore” 
(the Eastern Shore in the Tri-States, reputed the 
greatest garden spot on earth—that stretch of fertile, 
kitchen-garden land which lies between the Chesapeake 
Bay and the Atlantic Ocean) brought us back this week 
the story that the growers there would not plant the 
much desired tomato acreage, as they were not satis- 
fied with the 45c per %ths basket (about 90c per 
bushel) ; and that the canners would not make the 
effort to get out the pack desired. He has traveled the 
region for years, and he ought to know, but we told 
him we knew he was all wrong. You could not drive 
tomato growers away from a record tomato acreage 
at 90c per bushel, for they know there is good money, 
yea GOOD money at that price in them; and likewise 
there is good money in canned tomatoes, or will be as 
sure as shooting. And both growers and canners like 
to make money. 

But aside from that these good folks are real Ameri- 
cans; have been since the foundation of our country. 
They have their boys in the armed forces, and will 
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they work to provide the needed food?! You watch 
them. In the main they are staunch Republicans in 
their politics, and they have been soured and imbittered 
by the political attacks on the Administration and the 
manner in which the non-partisan heads of the War 


movement have been accused of acting, but they have | 


become awake to the real dangers of this worst of all 
wars. So they are throwing aside all other considera- 
tions, and we are not afraid to tell the managers of 
our food for war, that the “Shore” will be there with 
bells on it, for everything in the line of food they can 
produce. They can beat the world as food producers, 
when they set their minds on it, as they have repeatedly 
shown in canned foods packs over the years. They see 
this as the most critical year in all our history, the 
one time to make good if ever, and they will do it!! 


They’ll set a fast pace to canners’ everywhere. Our 
Government can count on this great food producing 


‘industry, covering the country as it does. Like the 


farmers they like to kick, but they never stop pro- 
ducing. 


FIRE LOSSES IN THE INDUSTRY, TOO HEAVY 
—Food is munition! It is no less a weapon than tanks, 
guns and planes and anything that interferes with a 
maximum production of food in 1943 becomes a very 
serious matter. 


This is to direct your attention to the wasteful loss 
of millions of dollars of food by fire which occurred 
during 1942, and to ask your cooperation toward the 
elimination of such losses during the coming year. 


“Careless fires serve the enemy just as effectively 
as do bombs or sabotage, and as most fires can be 
traced to carelessness or thoughtlessness somewhere 
along the line, it should be very evident that these losses 
of vital food stuffs can be substantially reduced if we 
can educate more of our people to exercise care and 
forethought with regard to the common hazards which 
are responsible for so many fires,” says an expert, and 
continues: 


“These common hazards have today been given in- 
creased prominence by the fact that the redistribution 
of manpower throughout the Nation has forced many 
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food plants to replace trusted and experienced labor 
with employees of considerably lower grade. The care- 
less character of this labor much of which is migratory 
and irresponsible, has probably contributed more than 
any other single factor toward the increase in food 
plant fires during the past year. It is a problem which 
will be intensified during 1943 unless some real effort 
is made by plant owners, superintendents and man- 
agers toward educating these employees in the matter 
of fire prevention. 


“Careless smoking and disposal of cigarettes, pipes 
and cigars are responsible for an appalling number of 
fires and this hazard is increasing in importance from 
year to year. This danger should be controlled. 

“In some plants, certain periods are set aside during 
which employees may smoke and certain locations are 
designated for this purpose. Convenient receptacles 
filled with sand are placed at entrances, and signs pro- 
hibiting smoking are posted conspicuously where they 
will get the smoker’s attention. If employees can be 
made to realize the serious effect that their careless or 
surreptitious smoking may have on the Nation’s efforts 
toward victory, they will understand that violations of 
smoking restrictions are a definite aid and comfort to 
our enemies. The ideal situation is to prohibit smoking 
in all food plants and enforce the rule strictly. If this 
cannot be accomplished, then some definite control over 
this hazard should be maintained. 

“Overheated stoves and furnaces, faulty chimneys 
and flues are responsible for large fires in many food 
plants every winter. We may still have enough cold 
weather to require heat for a few weeks and we should 
like to emphasize the need for close supervision of all 
heating units that you may employ. Keep several feet 
of clear space on all sides and guard against the pos- 
sibility of piling stock or any combustible material 
close to the stove or furnace. 

“Keep your electrical systems in good shape. Keep 
your eyes open for makeshift wiring, oversized or 
‘doctored’ fuses, worn insulation, wires looped over 
nails or pipes. Call in an expert electrician for repairs 
and don’t trust these important details to some ‘handy 
man’ about the plant. 

“Good housekeeping is just as desirable in the plant 
as it is at home—vastly more so, when the hazard of 
fire is considered. If rubbish, loose packing materials, 
cases, etc., are cleaned up daily, that alone will help 
reduce the number of fires for 1943. If oily wiping 
cloths, waste, etc., are kept in metal cans with self- 
closing covers instead of being thrown in some corner 
or in a convenient box or barrel, you will greatly lessen 
the danger of fire from spontaneous ignition of these 
substances. 

“Cooperate with your local fire-fighting authorities 
and with your safety engineers and inspectors. They 
are generally qualified to give you expert advice and 
they have your interests and the safety of the com- 
munity at heart.” 

Some far sighted canners and other food processors 
have taken the precaution to completely wire in the 
premises; to fingerprint every employee, and main- 
tain armed guards, under the supervision of a branch 


6 


of the Armed Forces. They must of course pay the 
expenses. But it is well worthwhile and worth looking 
into. 


YOU MUST—Study and understand this “Ration 
Banking for the Food Trade.” Briefly: the consumer 
who wishes to buy rationed processed foods must sur- 
render stamps of the designated point value to the re- 
tailer, who in turn must have such stamps before he 
can buy more processed foods to replenish his stocks; 
the retailer then takes enough point-stamps to his 
wholesaler for the goods desired; and similarly the 
wholesaler must present enough points to the canner, 
for instance, to cover his purchases. The Government 
has set up, in established banks, a banking system to 
handle these stamps and points just like checks. Hav- 
ing opened an account in the Ration Bank you draw 
certificates, or checks, against it—being very careful, 
however, not to overdraw—when making further pur- 
chases, and of course in place of presenting the stamps 
themselves. It sets up a convenient system of protec- 
tion, for exchange of the stamps in the rationing move- 
ment. There is no bank charge for this service. 

You have no doubt gotten circulars, and noted that 
those who must open Ration Bank Accounts, are: 
“Coffee roasters; processors of processed foods; pri- 
mary distibutors of sugar; wholesalers of coffee, sugar 
and processed foods; retailers who own more than one 
store; retailers whose gross food sales were $5,000 or 
over in December 1942.” 


Even if you have no goods to sell at present, time 
will come when you will have some, or when you may 
wish to buy sugar, for instance; so you better go to 
your local OPA office and get copies of Circulars No. 
16 and No. 20, and be ready when the great day comes. 


AVOID—being misled by assertions that the food 
shortages have been caused by too heavy buying by 
the Armed Forces, Lend-Lease, etc., and from hoarding 
by consumers. They look like deliberate misrepresen- 
tations. Remember, there remain 6 months to draw 
upon the canned foods “spoken” from the ’42 packs, 
before new packs can come upon the market; that they 
must have sufficient supplies right up against the fight- 
ing lines all the time—in other words they must keep 
far ahead to avoid delays in feeding—losses from sub- 
marines, etc., etc. Instead of reducing these “takes”’ it 
is now estimated that the Armed Forces and Lend- 
Lease must each take about twice as much from the ’43 
packs as they did from the ’42 packs. 


You know, as does every market trader, that the 
shortages in present supplies of foods are all due to the 
extraordinary consumer demand: that long submerged 
great majority of our population who could never buy 
what or as much food as it desired, but who now, 
thanks to high wages in their pockets, are having a 
Roman holiday, and who will go on thus celebrating 
as long as the jobs last. It is little short of criminal to 
mislead the people by misrepresenting the cause as is 
now being done, for a purpose. They have even tried to 
lay these charges as coming from leading canners. 
Don’t let them get away with this. 
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WATCHING WASHINGTON 


A weekly digest of Government requirements made upon the Canning and Allied 


Industries for the winning of the war. 


HOUSE COMMITTEE HEARS 
CANNERS 


Representative canners this week aired 
their troubles before the House Agricul- 
ture Committee and appealed for action, 
particularly price action, which will per- 
mit the canners to know where they 
stand, and allow them to proceed with 
making contracts with growers. They 
protested OPA’s method for determining 
maximum prices which does not include 
the increased costs that the industry 
must bear as a result of higher wages, 
labeling and change-over to glass con- 
tainers. They complained that the pres- 
ent method for determining ceilings is 
based rather on the restricted earnings 
of a few companies and does not reflect 
these increased costs. Branding grade 
labeling as a reform measure, a number 
of congressmen appealed on the can- 
ner’s behalf. 


Rumors had the 1943 price ceilings on 
about the same basis as those for 1942. 
Harry L. Cannon, H. P. Cannon & Son, 
Inc., Bridgeville, Delaware, speaking for 
the canners, said that they could not be 
expected to agree to 1942 prices since 
costs this year ranged from 25 per cent 
to 60 per cent higher than last year. He 
said that it was understood that no in- 
creased costs would be allowed on such 
crops as spinach and asparagus as these 
are already planted, and there will be no 
expense in planting. He reminded that 
the cultivating, harvesting and packing 
are yet to be done and that these costs 
will be higher. 


E. N. Richmond of Richmond-Chase 
Company, San Jose, California, leading 
spokesman for the canners, said that 
while OPA did call in some canners to 
discuss costs on corn, tomatoes, peas and 
snap beans, it had not obtained full 
knowledge on over-all profit margins. As 
a result ceilings at last year’s levels would 
result in hardship. More than that, Mr. 
Richmond said, OPA has taken an oppor- 
tunity resulting from price control to 
enforce the grade labeling reform meas- 
ure upon the industry. 


In retaliation Mr. G. K. Galbraith, 
Deputy OPA Administrator, said that 
size and quality are two very necessary 
factors in determining the nature of 
price control and that grade labeling is, 
therefore, a prerequisite to price control. 
“Tt characterizes the production of other 
products and is necessary for ration- 
ing,” he said, and continued: “The Gov- 
ernment should extend to consumers that 
degree of protection on quality which 
grade labeling provides. The prices pre- 
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POINTS REQUIRED FOR SEED 
PEAS, BEANS PURCHASES 


[Amendment 2, Ration Order 13] 

Farmers who need dry peas, beans, 
and lentils for use as seed may apply to 
their local War Price and Ration Boards 
for certificates giving them the number 
of ration points necessary to buy the 
amount of seed required for planting, the 
Office of Price Administration announced 
March 3. 

These products, whether bought for 
food or for seed, come under the pro- 
cessed foods rationing program, and re- 
quire the surrender of stamps or cer- 
tificates according to the point values 
already announced. 

Seed beans, peas, and lentils are edible 
the OPA explained, and when bought in 
bulk often cost little more than the same 
products bought for food. Selling them 
as seed requires the same control of dis- 
tribution as it does when they are sold 
for food, in order to assure farmers the 
seed supplies they need, and at the same 
time to make certain that restricted sup- 
plies available for food will be distributed 
fairly. 

Application for these products for seed 
should be made to the local Board where 
the applicant lives (on OPA Form R- 
315) and should give the following infor- 
mation: 

1. The name and address of the appli- 
cant; 

2. The reason why he needs the dry 
beans, peas, or lentils for seed; and 

3. The amount of seed needed, and 
any further information the Board may 
require. 


pared for 1943 will give a fair return 
to the canning industry and should en- 


‘courage production,” he said. 


J. B. Hutson, President of the Com- 
modity Credit Corporation, told the Com- 
mittee that CCC was ready to eliminate 
the principal block to sufficient 1943 pro- 
duction. They had gone into the sub- 
sidation of production and processing 
of the four principal crops: Peas, Corn, 
Tomatoes and Snap Beans and said that 
the cost of subsidizing had been estimated 
at 8c per dozen cans for Beans, 8.2¢ 
per dozen for Corn, 9.2c per dozen for 
Peas, and 6.3c per dozen for Tomatoes 
and that CCC was ready to subsidize all 
vegetable canning crops. It was felt that 
such cooperation from CCC clarifies the 
production picture sufficiently to permit 
the canners to proceed with contracts, 


A certificate for the number of points 
necessary to buy the quantity of seed 
authorized will be issued if the Board 
finds the products will be used for the 
purpose stated. The present point value 
of these products is eight points per 
pound. 

Certificates may be used anywhere, 
and are good for a period of 60 days. 
Persons ordering seed by mail must send 
the ration certificate with their order. 
If seed is ordered from more than one 
establishment, separate certificates will 
be issued by the Board. 

Seed which has already been ordered 
and which was in transit before March 
1 may be received point-free by the per- 
son to whom it was shipped. However, 
on orders received since March 1, ship- 
ment must be held up until the point cer- 
tificates are received. 

Seeds covered by this provision include 
dry peas, chick peas, lentils, garbanzo 
beans, kidney beans, navy beans, yellow- 
eye beans, soy beans, lima beans and dry 
snap beans. 


Specific provision for local boards to 
issue ration certificates for bean, pea and 
lentil seeds are contained in Amendment 
No. 2 to Ration Order 13, effective March 
1. Other provisions in the amendment 
include: 


SPOILAGE ALLOWANCE 


1. In keeping with the practice in the 
processed food industry for processors 
to make a money allowance up to % of 
1 per cent for spoilage of the product, 
provision is made for a similar point 
allowance in transfers of processed 
foods. The point allowance is to be in 
the same proportion as any money allow- 
ance for spoilage, but no allowance is to 
exceed %4 of 1 per cent of the amount 
transferred. However, if the actual 
spoilage is more than % of 1 per cent, 
processors may give back points in ex- 
change for~ any spoiled foods returned 
to them. If none are returned, they may 
give back points in the same proportion 
as any money allowance made. 


SIGHT DRAFT BILL OF LADING 
2. A previous provision permitting 
a public carrier to accept points for the 
seller at the time of delivery of pro- 
cessed foods to the buyer, is expanded 
to permit anyone, such as a bank, to ob- 
tain points for the seller (when a trans- 
fer is made by shipment by public car- 
rier) in exchange for a bill of lading or 
other document entitling the holder to 
take possession of the processed foods. 
This is the equivalent of a sight draft 
for points attached to a bill of lading. 
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3. When the regulations require in- 
dustrial users of processed foods to re- 
port their use of these foods during the 
base periods, they are to include their 
use of dry beans, peas, and lentils, with 
their use of canned and bottled processed 
foods. 

4. To provide a more accurate check 
on the volume of their March transac- 
tions wholesalers when reporting their 
stocks on hand in the opening registra- 
tion must show as of the opening of 
business on March 1, as well as inven- 
tories their inventories at the close of 
business on March 31. 


SAMPLING ALLOWANCE 


5. The point allowance for food 
sampling purposes is revised to permit 
a processor to deliver to prospective buy- 
ers (other than consumers) up to 1/40 of 
i per cent of the total amount of pro- 
cessed foods which he produces or im- 
ports. This provision replaces a previous 
regulation which limited processors’ 
samples to four pounds to any one buyer 
from any one pack. Such an allowance 
was found to be impractical in view of 
the fact that some processors handle 
only items weighing considerably more 
than four pounds. 

6. Previous provisions relating to the 
free movement of points and stocks of 
processed foods among the establishments 
of an institutional user are amended to 
make clear that all such movements are 
covered by the provisions of General Ra- 
tion Order No. 5. Provisions of the Gen- 
eral Order are to hold in case of any 
apparent inconsistency between this 
Order and Ration Order No. 13. 

7. Industrial users who show good 
cause for failure to register during the 
period prescribed in the regulations 
(March 1-10) will not be penalized by a 
proportional reduction in their allot- 
ments. 

8. Processed foods may be exported 
point-free. However, to acquire foods for 
export and to support an application for 
points to replace foods already exported, 
a shippers’ export declaration must be 
used as evidence of export. 


9. Army, Navy, Marine Corps, Coast 
Guard, War Shipping Administration, 
Food Distribution Administration, and 
Office of Lend-Lease Administration (all 
exempt from ration restrictions on ac- 
quisition and transfer of rationed foods) 
may open and use ration bank accounts 
with unlimited drawing privilege. These 
agencies may also make use of emer- 
gency acknowledgements. Industrial 
users of processed foods used in the man- 
ufacture of products transferred to the 
listed agencies may get certificates from 
their local Boards to replenish the pro- 
cessed foods used in making the products 
so transferred to the exempt agencies. 

The amendment also permits investi- 
gatory agencies of federal, state or local 
governments to apply for points with 
which to acquire processed foods needed 
to carry on regular investigations and 
inspections. 


RULES FOR POINT TRADING 


The following rules on whether or not 
retailers, wholesalers, canners and other 
concerns buying and selling rationed can- 
ned and processed foods must surrender 
ration points for them on or after March 
1 were issued February 27 by the Office 
of Price Administration: 

1. A dealer who bought merchandise 
which is still in the canner’s warehouse 
on or before March 1 must surrender 
points for these goods when they are de- 
livered to him, even if they were ordered 
and paid for before that date. 

2. A buyer who holds the warehouse 
receipt for merchandise which a seller 
has put into readiness for delivery need 
not surrender ration points when these 
goods are delivered to him provided they 
were stored in a public warehouse and 
that the buyer held the warehouse receipt 
prior to March 1. 

3. Processed foods in the hands of a 
public carrier and in transit to the buyer 
before March 1 do not require the sur- 
render of ration stamps when delivered. 


4. Merchandise in transit on the sell- 
er’s carrier requires the surrender of ra- 
tion stamps before the merchandise may 
be delivered to the buyer. 


Since inventories which dealers will be 
allowed under rationing will not be de- 
termined by stocks reported on February 
28, but rather on the basis of March 
sales, this method for figuring the pos- 
session of stocks on March 1 regardless 
of actual ownership imposes no hardship 
on anyone, OPA officials explained. It 
was pointed out, in this connection, that 
a dealer who has insufficient points at the 
end of March to buy stocks to the full 
amount of his allowable inventory will, 
on request, be provided with the neces- 
sary number of points by the Office of 
Price Administration. OPA-T-626 


DELIVERY RESTRICTIONS 
ELIMINATED 


Termination of Food Distribution 
Order No. 24 as of March 1 was an- 
nounced by the Department of Agricul- 
ture, eliminating restrictions on the 
movement between canner and retailer 
of 69 canned fruits, juices, and vege- 
tables. 

Under rationing, retailers and whole- 
salers will receive their supplies of these 
canned foods in exchange for ration 
coupons or certificates. These provisions, 
contained in Ration Order No. 13 issued 
by the Office of Price Administration, 
make unnecessary additional restrictions 
on the trade movements of supplies. 

Originally, War Production Board 
Order No. 237 provided that wholesalers 
could not maintain an inventory of these 
products in excess of 25 per cent of a 
base figure, or about a 3-month supply, 
and also limited wholesalers’ deliveries 
to retailers on the basis of monthly 
quotas. Food Distribution Order No. 24, 
issued February 20 to supersede the 
WPB order, provided the same inventory 


restrictions, but permitted unlimited de- 
liveries to retailers, during the last week 
in February, enabling grocers to obtain 
adequate supplies with which to begin 
rationing. AG-91 


BRITAIN TO BUY OUR SOUTH 
AMERICAN MEATS 


Under a Combined Food Board recom- 
mendation recently announced, the 
United States is included among the 
United Nations on. whose behalf the 
British Ministry of Food in 1943 will be 
the sole purchaser of meat and meat 
products from Argentina, Brazil, Para- 
guay and Uruguay. 

The recommendation was accepted for 
the United States Government by Secre- 
tary of Agriculture, Claude R. Wickard 
following review by an_ inter-agency 
committee including representatives of 
the Department of State, Board of Eco- 
nomic Warfare, War Shipping Adminis- 
tration, Office of Lend-Lease Administra- 
tion and War Production Board. 

Acceptances of the Ministry of Food 
as the sole South American buyer also 
have been received by the Board from 
the Governments of the United Kingdom, 
Canada, Australia, New Zealand, South 
Africa, Newfoundland and India. 

Total supplies thus bought by the Min- 
istry of Food will be allocated among va- 
rious claimant nations on the basis of 
recommendations of the Combined Food 
Board developed from surveys of total 
world meat supplies and wartime require- 
ments. The requirements of the U. S. 
armed forces for meats from these Latin- 
American countries will be supplied 
through the Ministry of Food. 


This unified buying plan was adopted 
to provide more efficient use of shipping 
to make possible the ordorly allocation 
of a war commodity vital to the United 
Nations throughout the world, and to 
utilize tin more fully for military pur- 
poses. OWI-1307 


FISH ORDERS EXTENDED 


Food Distribution Order No. 23 gov- 
erning allocations of salmon, pilchard, 
Atlantic sea herring and mackerel 
packed from March 1, 1942 through Feb- 
ruary 28, 1943 was amended March 1 by 
the Secretary of Agriculture to have 
those allocations apply also during the 
month of March 1948. This action is 
Amendment No. 1 to the order. 

As in the past, 60 per cent of the sal- 
mon packed by a canner in March 19438 
must be delivered to the Government, 
and the remainder may be released to the 
civilian trade for later distribution. 
Eighty per cent of the pilchard, Atlan- 
tic sea herring and mackerel packed by 
a canner in March must be reserved for 
the Government, with the remaining 20 
per cent available for civilians 

Regulations covering disposition of 
fish packed from April 1, 1943 to Febru- 
ary 29, 1944, inclusive, will be issued 
later. 
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DO'S and Handling Wartime Cans 


‘ No. 4 COOLING. A series of suggestions for maintaining a 


* 


Cooling temperatures should range between 
100 and 105 degrees F. 


E DO cool the contents of wartime cans to temperatures rang- 

ing between 100 and 105 degrees F. Temperatures under 
100 degrees are not sufficient to evaporate residual moisture on 
the can surfaces . . . rust is encouraged. Temperatures higher than 
105 degrees may cause early internal corrosion or bacterial spoilage. 


Know chemical composition of water. 


BS DON’T take chances with the water used for processing or 

cooling. Have it tested to make sure it contains no 
natural chlorides or sulphates. The action of these waters will etch 
or spangle the cans and leave them more easily subject to rusting 
during storage. 


* highest canning efficiency with the new metal containers 


= DO aid the drying of cans by tipping retort crates as they 

come from the cooling tank. A strong air blast is also 
recommended to make sure that all moisture has evaporated. 
Stacking or casing of wet cans should be avoided, especially 
with wartime cans. 


Keep that cooling water COOL. 


* 
4. D 0 N’T allow cooling water to become heated. This neces- 
sitates longer periods of immersion—wasted time. 
It also means greater risks of attack by possible water chemicals. 


MANPOWER IS 
WARPOWER 


ACCIDENTS Must BE 
PREVENTED! Co-oper- 
ate with the War Pro- 
duction Fund to Con- 
serve Manpower by 
warning your employ- 
ees not to take chances. 


THE NEW WARTIME CANS are capable of 
taking care of all specified requirements, pro- 
vided proper precautions are taken by the 
canner. To help you maintain the highest 
canning standards with these cans, American 
Can Company is taking this means of point- 
ing out further the necessity of strict ad- 
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herence to the recognized principles of good 
canning practice. Remember, if you are faced 
with any difficult canning problems, call you - 
nearest Canco representative. 


AMERICAN CAN COMPANY 
230 PARK AVENUE NEW YORK, N. Y. 
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AGRICULTURAL LABOR ADMIN- 
ISTRATION FORMED 


Secretary of Agriculture Claude R. 
Wickard announced March 1 the forma- 
tion of an Agricultural Labor Adminis- 
tration in the Department of Agricul- 
ture. The Labor Administration will be 
responsible for the development and di- 
rection of all phases of the Department’s 
farm labor program. It will take over 
the farm labor work previously carried 
en by the Agricultural Labor Branch of 
the Food Production Administration and 
will also integrate farm labor work done 
by other Department agencies, including 
that of the Food Distribution Adminis- 
tration, the Farm Security Administra- 
tion, and the Extension Service. 

Wayne H. Darrow, associate director 
of the Department’s Office of Informa- 
tion, has been named Director of the 
new Labor agency. Fred Morrell, Mrs. 
Julien N. Friant, and Wm. L. Teutsch 
have been named as assistants to Mr. 
Darrow. Mr. Morrell has been in charge 
of Civilian Conservation Corps activi- 
ties in the Department, Mrs. Friant has 
been engaged in field work with women’s 
groups, and Mr. Teutsch is Assistant 
Director of the Oregon Extension Serv- 
ice. 

The Department’s farm labor program 
which will be carried out in cooperation 
with the Extension Service and other 
federal and state agencies, calls for the 
recruiting of some 3,500,000 voluntary 
workers by the peak harvest season; the 
transportation of approximately 300,000 
seasonal workers, including 50,000 for- 
eign workers; the recruitment of several 
hundred thousand additional high school 
youths and women workers, and the 
movement of 50,000 year-around workers 
from submarginal farming areas for 
work on dairy and general purpose farms. 

AG-85 


CAN MAKING PLANTS FOR LEND-LEASE 
SHIPMENT 


Included in eight industrial plants op- 
erating in the United States acquired 
for lend-lease shipment abroad, are two 
can making plants for Australia which 
were specifically requested by General 
Douglas MacArthur, which will make 
cans for food supplied to our forces by 
Australia through lend-lease in reverse. 


BASKET SIZES STANDARDIZED 


Under the terms of Limitation Order 
L-232, basket sizes for the shipment of 
fresh fruits and vegetables were stand- 
ardized and simplified. The sizes now 
permitted for manufacture under the 
order at %, % and 1 bushel dry capa- 
city. The order eliminates odd and fancy 
wooden containers and special containers 
designed for only one use. The types of 
containers are reduced from _ several 
hundred to 72, including eight types of 
hampers, baskets and berry cups, and 
64 types of boxes and crates. 
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GRAMS of INTEREST 


COMMITTEE TO STUDY CANNERY WAGE 


An industry committee of 30 persons 
has been appointed by L. Metcalfe Wall- 
ing, Administrator of the Wage and 
Hour and Public Contracts Divisions of 
the U. S. Department of Labor, with a 
view to establishing a minimum wage 
rate in the Canned Fruits and Vege- 
tables and Related Products Industry, 
employing some 300,000 persons. 

The Committee chairman is Monsig- 
nor Francis J. Haas, Dean of the School 
of Social Science, Catholic University, 
Washington, D. C. 

The committee will meet at the Hotel 
Astor, New York, on March 17, 1943. 
Its function is to investigate conditions 
relating to the canning, pickling, pre- 
serving, freezing, cold packing and de- 
hydrating of fruits and vegetables and 
the manufacture of related products, and 
then to recommend the highest minimum 
wage (not to exceed 40 cents) which 
will not substantially curtail employment 
in the industry. 

The committee is composed of ten rep- 
resentatives for the public, ten for em- 
ployees and ten for employers. The 
employers panel includes: Harold K. 
Bachelder, Indianapolis, Ind.; Edward 
S. Guggenheimer, Long Island City, 
N. Y.; Edward Nuddleston, Oakland, 
Calif.; J. F. Johnson, Landisville, New 
Jersey; Elvon Musik, San Francisco, 
Calif.; N. C. Peters, Lake Alford, Fla.; 
Pratt Phillips, Jr., Salisbury, Md.; 
George Saunders, Fayetteville, Ark.; 
John Seeman, Mt. Vernon, Wash.; and 
Joseph B. Weix, Oconomowoc, Wis. 


ENNIS HEADS RATION BOARDS 


John M. Ennis, of San Francisco, 
Calif., has been appointed regional super- 
visor of War Price and Ration Boards 
operations in California and three other 
Far Western States. He will be respon- 
sible for the administrative operations 
of about 600 boards. 


VIRGINIA CANNERY 


George Cristall has purchased equip- 
ment for the establishment of a tomato 
cannery in Martinsville, Virginia, and 
will pack tomatoes from 700 acres now 
under contract. 


INCORPORATED 


The Valley Canning Company has been 
incorporated at San Francisco, Calif., 
with a capital stock of $50,000 by 
Charles Mel and S. S. Kenny. A. J. Har- 
wood, Kohl Bldg., is the legal represen- 
tative. 

Kern County Dehydrating has been 
incorporated at Bakersfield, Calif., with 
a capital stock of $525,000, by W. B. 
Camp, Joseph DiGiorgio and Frank 
Jeppi. 


OYSTER PROCESS TIMES APPROVED 


At a’ process conference held in Chi- 
cago February 1 and 2 the following 
processes were approved for the in- 
creased fill of container for Oysters re- 
quested by the War Production Board, 
of 7’, ounces of oysters in a No. 1 can 
instead of 5 ounces, and 14 ounces in a 
No. 2 can instead of 10 ounces. The ap- 
proved process times are for Oysters, 
Cove, Atlantic and Gulf Coast, No. 1 
Picnic 211x400, 13 minutes at 250° F., 
23 minutes at 240° F. No. 2 can 207x409, 
13 minutes at 250° F., and 27 minutes at 
240° F. 


DR. BRANDT WASHINGTON 
CONSULTANT 


Dr. Karl Brandt, food economist as- 
sociated with the Food Research Insti- 
tute of Stanford University, California, 
has been called to Washington as a con- 
sultant and will assist the Office of For- 
eign Relief and Rehabilitation Opera- 
tions. 


MORE PLANTS UNDER CONTINUOUS 
INSPECTION 


Seventy-six plants are now packing 
under the Continuous Inspection of the 
U. S. Department of Agriculture. The 


latest approvals include: American 
Stores Company, Philadelphia, Pa.; 
Drew Canning Company, Campbell, 


Calif.; John H. Dulany & Son, Fruit- 
land, Md.; Hills Brothers Company, Bar- 
tow, Fla.; Milford Canning Company, 
Milford, Ill.; Princeville Canning Com- 
pany, Princeville, Ill.; Richmond-Chase 
Co., San Jose, Calif.; Texas Food Prod- 
ucts Company, Mission, Texas; Tri- 
Valley Packing Association, San Fran- 
cisco, Calif. 


STOCKTON READY FOR INCREASED 
PACK 


The Stockton Food Products Company, 
Stockton, Calif., completed improvements 
and enlargements in 1942 and is in a 
position to make an increased pack in 
1943 if crop conditions and the labor 
supply permit. Both fruits and vege- 
tables were handled last year and it is 
planned to operate along similar lines 
this year. This concern has been engaged 
in business in Stockton for many years. 


TO INCREASE FREEZING OPERATIONS 


The Portland Canning Company, Port- 
land, Ore., has announced plans for in- 
creasing its pack of frozen foods in 1948, 
following the success of an experimental 
pack last year. Tentative plans call for 
the handling of both fruits and vege- 
tables. The canned pack of the firm runs 
largely to prunes and green beans. 
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O ONE needs an engineering 
degree to know it takes more 
power to stop, and then start again, 
on a hill than it does to keep going. 
The advertising of dextrose is an 
educational force that now has 
momentum, that’s moving ahead. 
It’s better to keep it going, despite 
the fact that demand exceeds supply, 


CERELOSE DEXTROSE 


than to stop and have to start all over. 

In the long run, the continued edu- 
cational power of dextrose adver- 
tising will more quickly return all of 
us to normal business conditions by 
keeping people aware of its value 
as food-energy sugar. 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE, NEW YORK, N. Y. 


TUNE IN 


Stage Door Canteen 


Every Thursday 9:30 to 10:00 P.M., E.W.T., Columbia Network, Coast-to-Coast 
THE CANNING TRADE - March 8, 1943 


The advertising of dextrose, as 
an educational force, doubly bene- 
fits America. Consumers learn how 
this pure white, crystalline food- 
energy sugar forestalls fatigue, 
fortifies energy. Asking for foods 
“Enriched with Dextrose”, they in- 
crease the use of American corn, 
grown by American farmers, re- 
fined in American factories, dis- 
tributed by American companies. 


DEXTROSE 
SUGAR 


made by 
THE MAKERS OF 
KARO SYRUP 


CORN PRODUCTS 
REFINING cea. 
NEW YORK. U.S 
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RELIEF FROM EXCESS PROFITS TAX 


Blanks are available at offices of the 
Collector of Internal Revenue to be used 
by corporations seeking relief from Ex- 
cess Profits Taxes under Section 722 of 
the Internal Revenue Code. This section 
provides that where an excessive and 
discriminatory tax results from the pre- 
scribed methods of computation, applica- 
tion may be made to use a “constructive” 
average base period net income. Thus 
if the average net income for the pre- 
scribed base period (1936-37-38-39) is 
unduly low, relief may be granted by 
substituting a normal net income to be 
used as a base. If relief is sought with 
respect to excess profits taxes for a tax- 
able year which began before January 1, 
1942, Form 991 must be filed by April 
21, 1943. 


BALANCED MEALS INCREASE 
PRODUCTION 


War plants that serve their workers 
the balanced meals recommended in the 
government-planned Nutrition in Indus- 
try Program have increased production 
and employee health and have reduced 
absenteeism and accidents, the Office of 
Defense Health and Welfare Services 
says on the basis of reports from fac- 
tories from coast to coast. The Na- 
tional Nutrition Program, begun five 
months ago, has given this boost to 
America’s war production program. 


CANNERY BURNS 


Fire on February 19 severely damaged 
the plant of the Empire State Pickling 
Company at Shortsville, New York. Loss 
is estimated at $150,000. 


JOBBERS PLAN MEETING 


United States Wholesale Grocers’ As- 
sociation, while cancelling its plans for 
a convention this year, will stage a war 
conference for wholesale grocers in Mem- 
phis on April 7 and 8. 

The association has extended invita- 
tions to Paul V. McNutt, WMC Admin- 
istrator, OPA Administrator Prentiss M. 
Brown, and Joseph B. Eastman, Director 
of the Office of Defense Transportation, 
to address wholesalers at the conference 
sessions, which are designed to bring 
food distributors up to date on various 
phases of the war program. 

The usual formal convention program 
will be omitted at this year’s gathering, 
with sessions devoted entirely to the con- 
sideration and discussion of various 
phases of the war program as they affect 
the operations of food distributors. 


CANCO’S MR. STURDY SPEAKS 


March 9—Nashville, Tennessee—Qual- 
ity Service Stores. 

March 10—Chattanooga, Tennessee— 
Dixie Saving Stores, Inc. 

March 13—Greenville, S. C.—Pearce 
Young Angel Co. 
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CANNED FISHING TACKLE 


Survivors of torpedoed ships will be 
better able to “live off the sea” while 
awaiting rescue as the result of the de- 
velopment of an emergency fishing kit 
by the Life Saving Board of the Navy 
and the Coast Guard. 

The kits, comprising fishing lines, bait 
and sinkers, packed in an airtight can 
that will float will contain full directions 
on gaining sustenance from the sea. They 
will be standard equipment on lifeboats 
and rafts on all Navy and merchant 
ships of 3,000 tons or more. 

A similar kit, lighter in weight, will be 
carried on rafts used by airplane pilots. 
Wrapped in a heavy canvas “bib-apron” 
which can be worn by the senior officer 
or the master fisherman on a lifeboat, 
the equipment includes tackle designed, 
tested, and approved by experienced fish- 
ermen for the serious kind of deep-sea 
angling that must be done by survivors 
of sinkings. 

The apron, containing a dozen dehy- 
drated pork rinds for bait, a sharp knife 
with a wood handle that will keep it 
afloat if it should fall into the water, 
hooks and fishing rigs of varied sizes and 
types, is packed into a waterproof key- 
opening can. A pair of cotton work 
gloves to protect the hands of the fish- 
erman, a 12-inch dip net, a whetstone 
fastened into a wood handle to make it 
buoyant, and instructions printed on 
waterproof paper, also are tucked into 
the apron’s dozen pockets. 

First deliveries of the fishing kits were 
received by the Navy February 20. These 
kits will be added to the standard equip- 
ment for life rafts, which already in- 
cludes water breakers, emergency rations 
in metal containers, pyrotechnic signal 
equipment, paddles, canvas paulins, and a 
medical kit. The rations consist of tinned 
meat, biscuit, and malted milk tablets. 


Experiments to design a satisfactory 
fishing kit for survivors in lifeboats and 
floats have been under way since the first 
reports came from torpedoed seamen that 
their problem of food supply would have 
been simplified if they had had fishing 
tackle. The experiences of Captain Eddie 
Rickenbacker and his comrades, afloat 
in the Pacific ocean for 21 days, were 
taken into account in the final design of 
the kit now in production. 


The kit, which occupies no more space 
than a two-quart can, provides tackle 
for catching the most useful types of fish 
and birds in the waters where seamen 
have been set adrift in lifeboats. There 
are hooks and lines for small fish and 
bait fishing, a mackerel jig, a couple of 
feather lures, a grapple for snagging 
fish when the fisherman has no bait, and 
a small harpoon or spear for taking small 
sharks, turtles, and birds. 

A supply of spare hooks wired to bar- 
rel swivels is attached to a piece of cork 
fastened to the abrasive stone, and all 
the separate items are supplied with 
strong cords to secure them to the life- 
craft or its occupants. 


BORDEN DEHYDRATING 


The Borden Co., which recently an- 
nounced that it will add canned fish to 
its lines after the war, this week dis- 
closed further expansion plans for the 
post-war era. 

The company’s post-war planning in- 
cludes placing on the market a number 
of dehydrated soups and dehydrated cof- 
fee. The company at present is pro- 
ducing three dehydrated soups—pea, 
onion, and tomato, but these are being 
turned out only for the armed forces. 

Following the war these three, and 
five additional varieties — carrot, spin- 
ach, corn, celery, and asparagus—will 
be offered to the public. All eight varie- 
ties have a powdered milk base. 

The new products laboratory of the 
company in New York has also devel- 
oped a dehydrated coffee, soluble in- 
stantly in hot water. It is the result 
of a new product, and at present is be- 
ing supplied only to the Army. 

The Borden research laboratory is 
also reported to be conducting experi- 
mental work on other dehydrated foods, 
which will be developed for the Govern- 
ment, .but probably will likewise find 
their way to the general market after 
the war. 

Borden units, it was pointed out, in 
fact pioneered in several processes of 
dehydration almost 50 years ago. Thus, 
the Merrell-Soule Co., now a Borden 
division, started experimenting with the 
drying of various foods before the turn 
of the century, and in 1904 perfected 
the spray drying of milk. 

The Dry Milk Co., another Borden 
division, pioneered in dehydrating milk 
by the roller process. From these two 
beginnings grew Borden business in 
dried skim milk and dried whole milk, 
today the largest dried milk business in 
the world. 

The company is now supplying large 
quantities of lemon powder to the Gov- 
ernment, and is also active in the war- 
time egg drying program, which is an 
integral part of the wartime Army and 
Lend-Lease subsistence programs. 


EDWARD R. HARDING 


Edward R. Harding, Food Technologist 
for the H. J. Heinz Company, recognized 
nationally as an authority on nutritional 
matters, died recently at the age of 54. 
Mr. Harding was Senior Fellow on the 
Heinz Fellowship at Mellon Institute. 


Fish can supply both food and drink 
for the drifting survivors of a sunken 
ship. Fish Juice, the directions state, has 
been tested and found safe for drinking; 
it tastes much like the juice of oysters 
or clams. Fish caught with the emer- 
gency kit can be eaten until hunger is 
satisfied and, if there is an excess of 
fish, the remainder can be cut in clean 
pieces and squeezed in a twisted cloth 
to force out a liquid to quench thirst. 
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KEWAUNEE. 


HULLING 


EQUIPMENT 


Due to conditions with which 
you are familiar, we suggest that 
all customers who have not al- 
ready done so, send their orders 
for repair, maintenance, or oper- 
ation for 1943, as described in 
Preference Rating Order P-115, 
as amended. 


On such orders certify the Pre- 
ference Rating AA-1 for repairs 
and maintenance and AA-2X for 
operation, so that we might give 
your order careful attention. 


For many years we have been 
cooperating with Pea and Lima 
Bean Canners, furnishing effici- 
ent hulling equipment to meet 
the needs of today and antici- 
pating the needs of tomorrow. 


Kw OK OW 


MACHINE C0. 


Established 1880 @ Incorporated 1924 


GREEN PEA HULLING SPECIALISTS 
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Tomorrow's B 


WISCONSIN 


Prepare to Supply 
etter Stocked 


Pantry Shelves 


Uncle Sam has set as his 
goal, that every American, whether in military service 
or not, shall have a diet adequate in every respect for 
good nutrition. 


That means an ever increasing use of “‘garden-fresh”’ 
fruits and vegetables—a big share of which will be 
supplied by America’s canning plants. Are you plan- 
ning ahead for greater quantity and better quality to 
meet this great demand? 


FMC SUPER-PULPERS 


Improved machines for pulp- 
ing or cycloning Tomatoes, 
Pumpkins, Squash, Apples, 
Sweet Potatoes, Prunes, 
Plums, Figs, Oranges, Ber- 
ries, etc. Tremendous capac- 
ity. 


FMC SUPER -FINISHER 


F.M. Super Finishers use a finer screen, 
sieving out still more roughage than can be 
removed with the Super-Pulper. For finish- 
ing Tomato Catsup, Soups, Fruit Butter, 
Applesauce, Jams, Jellies, etc. 


Send for Catalog of FMC Canning Equipment for all foods. 
Cc 801 X 
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ALASKA FISHERIES 
REGULATIONS 


The Alaska fisheries regulations for 
1943 contain fewer changes than for 
many years in the rules for protecting 
the commercial fisheries of Alaska, it 
was announced March 1 by Secretary of 
the Interior Harold L. Ickes. Transpor- 
tation conditions and other problems due 
to the war made it inadvisable to hold 
the usual public hearings on the regula- 
tions, although, it was explained, all in- 
terested persons were given full oppor- 
tunity to submit briefs or requests for 
desired changes. 

Salient features of the 1943 regula- 
tions include: 

In the Bristol Bay area the opening 
date for red salmon fishing has been 
advanced one day to June 25, and all 
commercial fishing has been prohibited in 
the small Ugashik district. 

Additional protection has been given 
the odd year pink salmon runs in the 
Cook Inlet area, in the Karluk region of 
the Kodiak area, and in the Southern dis- 
trict of the Southeastern Alaska area, by 
making the usual earlier odd year sea- 
sonal dates effective. Valdez Arm in the 
Prince William Sound area, heretofore 
opened to commercial fishing later than 
in other sections of the area, has been 
closed to fishing on the regular seasonal 
closing date of August 5. 

Minimum mesh requirements for gill 
nets in salmon fishing in the Icy Strait, 
Western, Eastern, Clarence Strait, and 
Southern Districts, in force for the first 
time in 1942, have been deleted from the 
1943 regulations. 

No action has been taken with regard 
to adjustments in fish trap activities as 
any steps along this line necessarily will 
depend upon the outcome of plans under 
consideration to consolidate cannery op- 
erations for the duration. 

An increase in the herring catch quota 
of 50,000 barrels will permit a take of 
200,000 barrels in the Kodiak area during 
the period from July 1 to October 15. In 
the Southeastern Alaska area an increase 
in the quota will permit a catch of 100,- 
000 barrels during the period from June 
1 to September 30 in specified waters. 

The three 6-day closed periods effective 
during the 1942 season in the Kodiak 
area quota waters have been revoked. 


Quota waters in the Prince William 
Sound area have been extended to in- 
clude the entire area, and commercial 
herring fishing, except by gill nets or 
for bait, is prohibited during the period 
from October 16 to one year to June 23 
of the following year. 


Regulations providing a maximum take 
of razor clams from certain central bars 
in Prince William Sound and Copper 
River areas have been modified to re- 
move special restrictions previously ap- 
plied within one statute mile of First 
Egg Island. The season for the taking 
of shrimp in Southeastern Alaska has 
been lengthened 15 days allowing fisher- 
reen to begin operations on April 16 in- 
stead of May 1. OWI-1357 
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MANPOWER THREATENS FISH 
PACKS 


The fishing industry is faced with a 
crucial manpower problem that must be 
promptly solved if production of this type 
of food—which declined a billion and a 
quarter pounds last year—is not to sink 
to even lower levels, Fishery Coordina- 
tor Harold L. Ickes warns. The War 
Manpower Commission’s aid is being 
sought to help solve the problem. 

Acting under the powers derived from 
Food Administrator Wickard which 
places upon him responsibility for a fish 
production program, Coordinator Ickes 
is mobilizing the fishing industry to 
make every effort to maintain and to in- 
crease production. Such a program will 
not be possible, however, Coordinator 
Ickes said, unless the drain upon the n- 
dustry’s manpower is halted and addi- 
tional men can be found to man the op- 
erations. 

“American fisheries offer a real source 
of increased food production to meet the 
war food program if means can be found 
to provide the industry with what it 
needs,” Coordinator Ickes said. “The 
chief need is to stop the loss of man- 
rower and to get more men on the work- 
ing end of the food job. Equipment offers 
another difficult problem, but even if that 
should be solved, insufficient manpower 
could cancel the equipment gains we 
might effect.” 

Studies made by the Office of Fisheries 
Coordination indicate that the Nation’s 
domestic fisheries can produce a yield of 
approximately six billion pounds of val- 
uable protein food if men, vessels, and 
equipment are made available, Coordi- 
nator Ickes stated. This production, it is 
felt, could be attained under optimum 
conditions. Production in 1942 fell off a 
billion and a quarter pounds principally 
because a large part of the fishing fleet 
was needed for other purposes by the 
armed services. Toward the end of the 
season, however, a shortage of manpower 
began to cut further into the volume of 
production. 

The Office of Fisheries Coordination 
has undertaken a program to increase 
production. A goal of five billion pounds 
has been set. Studies of the situation in- 
dicate, however, Coordinator Ickes said, 
that many difficult problems facing the 
industry must be solved immediately, 
with manpower the most critical of all, 
if even the present fish production is to 
be maintained. 

The Food Administrator, under his 
powers to administer the national war 
food program, has vested in the Fishery 
Coordinator responsibility for catching 
and processing of fish. The latter was 
also empowered to determine require- 
ments of critical materials for the in- 
dustry in producing fishery products and 
authorized to make recommendations to 
the Food Administrator concerning any 
phase of the fishery program. 

The current plans of the Office of Fish- 
eries Coordination, involving a goal of 
five billion pounds, could make that con- 


POULTRY EXEMPT FROM 
CANNED MEAT FREEZE 


Canned chicken meat, canned turkey 
meat and other canned poultry meat are 
exempt from the freeze on sales of can- 
ned meat, the Office of Price Admini tr2- 
tion has ruled. Sales of these canned 
poultry products may be made without 
restriction. 

Sales of canned meat and canned fish 
were frozen in mid-February and are 
not to be resumed until meat is rationed. 
The only meats to which the freeze ap- 
plies are any edible part of cattle, calves, 
sheep, lamb and swine. Canned poultry 
products are not affected. 

Canned chicken soups, however, like 
all other canned soups, are under the 
processed foods rationing program. 

OPA-1827 


FROZEN FOOD PRICE REGULA- 
TION REVOKED 


The Office of Price Administration has 
formally revoked Maximum Price Regu- 
lation No. 212 (Frozen Fruits, Berries 
and Vegetables at Wholesale and Retail) 
because these commodities have been 
covered since November 6, 1942, by Maxi- 
mum Price Regulations No. 255 and 256 
(Permitted Increases for Wholesalers 
and Retailers). 

Since last November, wholesalers and 
retailers have been pricing frozen fruits, 
berries and vegetables under the per- 
mitted increase regulations and the re- 
vocation is purely technical. 


tribution to the Nation’s food supply, 
Coordinator Ickes said, under a program 
that would include factors such as: 

1. Obtaining, with the cooperation of 
fishermen and the fishing industry, more 
fish from big producing groups—such as 
salmon, sardines, mackerel, tuna, hali- 
but—with existing facilities. 

2. Arranging for the return of more 
fishing vessels taken over for military 
purposes. 

3. Assuring adequate manpower for 
the industry. 

4. Encouraging consumers to use 
species of fish not now popular nor widely 
used so that fishermen can find a market 
for species that can be caught in com- 
mercial quantity. 

5. Adjusting conservation controls 
where this can be done without endanger- 
ing the resource. 

Developments in technical processes 
are looked to by the Office of Fishery 
Coordinator as an additional means of 
increase. Fish and wildlife specialists, 
for example, helped to develop an indus- 
trial method for successfully packing the 
large Maine sea-herring. Menhaden, 
ence used only for commercial oil and 


/ meal, may now be canned for food. 


Salted mullet, fresh frozen and salted 
shark fillets, canned smelt and burbot, 
end fresh water herring fillets are now 
food products made possible as the re- 
sult of laboratory researches of the Fish 
and Wildlife Service. OWI-1324 
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98 Tomato Baskets 


Stronger and better than ever 
before to give extralongservice. 
Three modern factories make 
immediate shipment possible. 


JERSEY PACKAGE CO. 


BANK STREET, BRIDGETON, NEW JERSEY 


FACTORIES; BRIDGETON, VINELAND, MILLVILLE 


MEET ALL REQUIREMENTS 
of the 
GOVERNMENT in your CUT BEETS 


With the SS Rod Washer you remove all pieces of 
beets less than the one inch specified. These small 
pieces are saved in the SS Rod Washer and packed 
in No. 2 cans. Both sizes are fancy quality and sell 
for top prices. 

Write for particulars and prices. 


THE SINCLAIR-SCOTT COMPANY 


‘“‘The Original Grader House’’ 
BALTIMORE, MARYLAND 
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Dried eggs! A “Cin- 


derella” industry. 
Douglas-Guardian is 
serving many food de- 
hydrators. 


WAR needs have 
brought many new financial problems 


but DOUGLAS-GUARDIAN 
HELPS YOU MEET THEM 


Helps you get additional working capital for increased producti- 
on, without pledging fixed assets. 
Releases working capital from 
stock piles ear-marked for gov- 
ernment use. 


Douglas-Guardian service is the 
easier, better way to obtain 
money when you want it, and on 
favorable terms. 

BOOKLET FREE explaining Field Warehousing and Douglas- 


Guardian service. Feel free to consult with us, and ask us ques- 
tions, No obligation. 


Douglas- Guardian 
Warehouse Corporation 


Nation Wide Field Warehousing Service 


Suite 1104, 102 W. Monroe St., Chicago, IIl. 
118 No. Front St., New Orleans, La. 


Atlanta, Ga., Memphis, Tenn. San Francisco, Cal. 
New York, N. Y. Springfield, Mass. Dallas, Tex. 
Springfield, Mo. Easton, Md. Portland, Ore. 

Los Angeles, Cal. Rochester, N. Y. 


Cleveland, O. 
Philadelphia, Pa. 
Tampa, Fila. 
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RATIONING FAVORS CANNED FOODS 


Program will stretch the available supply—Cause demand for top quality—Assure profitable 
disposal of packs.—By BETTER PROFITS. 


Probably starting with the Na- 
tional magazines and continuing 
in the dailies, we have seen a lot 
of pictures showing graphically 
how apparently small the monthly 
ration of preserved or processed 
foods seems. We shudder as we 
think of the effect on our business 
just as the retail grocer quakes 
with fear while he contemplates 
the shock to his profits when he 
may no longer stage gigantic week 
end sales of canned foods. I am 
afraid we are all looking at first at 
the problem through the wrong end 
of the telescope. 

Some good may be found in the 
program aside from the leveling of 
demand somewhat in line with 
available supplies. Certainly no one 
can dispute the fairness of the at- 
tempt to provide supplies in no 
matter how small amounts to all. 
Certainly a system allowing fam- 
ilies to accumulate thousands of 
cans in a time of shortage is wrong. 
In all such cases all except those 
immediately concerned are glad we 
have rationing. With uncontrolled 
retail purchases and restricted sup- 
plies we would soon be out of foods 
' for even our armed forces to say 
nothing of Lend-Lease. Rationing 
is here, let’s give it a good trial, 
let’s be fair while the plan is being 
put into operation. 


BALANCE RETAIL SALES 


Looking at food point rationing 
from the standpoint of the retail 
dealer, we find many who look with 
genuine alarm at the high number 
of ration points needed by a house- 
wife who wants to buy a can of 
citrus juices or even tomato juice. 
They are inclined to believe before 
trial that the larger cans of juices 
will not move, that they will be 
stuck with stocks on hand March 
first. This may prove to be the case 
as long as ration points remain 
high but in the case of citrus fruit 
juices we have the word of the OPA 
office that while fresh fruit is plen- 
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tiful every effort should be made 
to induce the consumption of the 
commodity. Let this become an ac- 
complished fact and later, when 
fruit juices are expensive when ob- 
tained from fresh fruit, the ration 
points on the canned article may 
and probably will be reduced and 
sales will start again. The reason- 
ing on tomato juice is not quite the 
same but with all the effort being 
made to encourage the growing of 
Victory gardens I can easily un- 
derstand that a housewife seeing 
in February she must give up many 
valuable ration points for a 46 
ounce can of tomato juice will 
clearly remember in August that 
if she wishes to enjoy tomato juice 
and have food ration points for 
other foods she had better home- 
can tomato juice. Thus will the 
lesson of the necessity of all home 
canning possible while the war 
lasts, be brought home. 


CANNERS IN GOOD POSITION 


As far as the canner is con- 
cerned, as long as the government 
stands as squarely behind the in- 
dustry as it does at present, none 
need worry about profitable dis- 
posal of all packs. Let’s see if we 
can realize other benefits as well. 
Consideration of the official ration 
point chart does show some appar- 
ent injustices but I am confident 
these will be corrected shortly. The 
retailer and in some cases, the 
wholesale distributor as well, are 
not thinking quite clearly about the 
opportunities for profit which lie 
in the rationing plan and in order 
to be of the most help to them, we 
ought to acquaint ourselves with 
them. 


QUALITY GETS THE CALL 


You note at once that point val- 
ues are assigned to commodities by 
weight and not by quality. In other 
words, a number two can of two 
seive peas calls for the surrender 
of 16 valuable ration points from 


a total first month allowance of 48. 
If a housewife buys three number 
two cans of peas, cheap in price or 
expensive, it makes no difference, 
she has bought all the processed 
foods she may buy during the first 
period of rationing. The usual first 
thought of the retail dealer is that 
his customers will not buy foods 
calling for the surrender of a large 
number of ration points. You and 
I both know this is not necessarily 
true, we can picture any number of 
housewives with only a small num- 
ber of possible purchases of ra- 
tioned foods to be made in a month 
deciding that she may as well have 
the best as long as the best costs no 
more than the poorest as far as ra- 
tion points are concerned. Prices 
charged by representative service 
grocers in the middle west for an 
assortment of processed foods 
under rationing bring less than 
$9.00 yearly under the present 
scale of ration point charges. The 
total allowable purchases for a 
year will not cost a dollar more for 
the best quality available, when 
this is fairly presented to the aver- 
age consumer, I ask you which will 
sell most rapidly, goods packed to 
just get by the grader in the lowest 
quality bracket or those put up to 
high quality standards and with a 
reputation behind them. 


I know the stressing of quality at 
this time may not seem best when 
we are all out for the greatest pos- 
sible amount of production per acre 
and ton of fruits and vegetables 
for canning but we are looking for 
good to the canner in this program 
and I say that you find it here. You 
find it in the positive advantage 
given under rationing to the qual- 
ity product. I know thoughtless 
ones will try proving there is no 
difference in points that there 
should be no difference in retail ' 
price or at best that the lowest 
priced can must be as good as the 
one costing several cents more per 
can but as usual, taste will tell. 
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Pickle Packers Specialties 


National Pickling N. K. & Co. Strain 


This strain holds No. 1 place. Wide- 
ly adapted, vigorous and a consis- 
ent heavy producer. 


Chicago Pickling 
Anoldstand-by. Larger leaved and 
more vigorous vined than National. 
This strain has been carefully se- 
lected and is very popular. 


Dill—Long Island Mammoth 


Cauliflower—Snowdrift & Snowball 
No. 16 Types > 
Universally good performers. 
Hightesting American grown seed. 


N. K. & Co. Strains are carefully checked for type, yield and vigor. 


Ask Us About Northrup, King & Co. We Carry A Full 


Spot Delivery and Seed Growers and Merchants Since 1884 Line of Seeds 
Contract Growing Minne apolis, Minn. For Pickle Packers 


Utilize your stock of old labels for products which in the 
you no longer pack. Block out portions undesir- 
able and imprint information to suit your particular 


need. Or, too, print a 1 color label on the reverse side Prevention of F ires 


of any type old labels you may have. Our imprint 
department will be glad to assist you. an a 
Canners everywhere are finding this a profitable 


way of disposing of old stocks and availing them- » ; 
selves of added storage space. Maintenance of Low 


EMERGENCY or GOVERNMENT ORDERS 


PRINTED 1 COLOR (BLUE OR BLACK) 


WE HAVE A PRODUCTION CAPACITY OF 
1 MILLION LABELS A DAY for the FOOD INDUSTRY 
— LET US HELP YOU TODAY — 


STANDARD PRINTING & LITHOGRAPHING CO. Lansing B. Warner, Incorporated 


536-38-40-42-44 WEST PRATT STREET — 
BALTIMORE MARYLAND Chicago, Illinois 
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It is not apparent whether or not 
those framing the order had in 
mind drained weight of peas when 
arriving at a value of 13 points per 
pound of peas canned and the same 
point value for fresh frozen peas 
but I presume not. Confidentially, 
canners ought to realize they have 
gotten a break thus far in that the 
frozen folks can’t use the sales ar- 
gument, “Housewives ration points 
are valuable, make ’em_ stretch 
farther by selling her frozen 
foods,” It must be that some good 
canner sat in on the final confer- 
ence and used his influence in hav- 
ing ration points set on the same 
level for frozen and canned foods. 
This may not always work out in 
quite this fashion but it will in the 
majority of cases. We do not need 
to worry over any sales advantage 
there. 


As far as can be seen at the be- 
ginning of food rationing, the can- 
ners have nothing to complain 
about. They realize the whole op- 
eration was conceived as necessary 
as long as supplies of processed 
foods were going to be very short 
as far as vivilians are concerned. 
You may call on wholesalers who 
will tell you confidentially that they 
expect drastic drops in sales of can- 
ned foods because of rationing. 
And there will be declines in sales 
or there would be no point in ration- 
ing. We should remember however, 
that these declines are the cause of 
rationing, rationing in itself had 
nothing to do with them. Jobbers 
will argue that on the present basis 
of points allowable per month, sales 
of a three or four can average 
monthly per person will be very 
small in totals. Figure those totals 
and you will think otherwise. 


In all this you will find one group 
after the other bringing pressure 
to bear on OPA for the release of 
their commodity from ratioinng 
restrictions. The merits of each 
case are best known to those pre- 
senting them but as individual can- 
ners, we had better not take sides 
unless it is to use our influence in 
seeing that all products are kept 
on a reasonably competitive level. 
Fairness would require this. Let 
one group be favored, as for in- 
stance, the citrus growers, and im- 
mediately sales of competitive 
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juices suffer a material lessening. 
Countless arguments can and will 
be advanced in favor of lifting the 
restrictions on this product and 
that but with all under rationing, 
all will benefit or suffer alike. 


SUPPORT THE PROGRAM 


In your trade contacts you will 
find those who are looking for 
listeners to whom they may tell 
their particular troubles in con- 
nection with rationing. The less 
you listen to them and sympathize 
with them the more quickly will 
they accept the inevitable and line 
up behind the program. Your atti- 
tude can not be other than one of 
accord with the plan. Inasmuch as 
leading food advertisers have 
agreed to spend a large part of 
their current advertising appropri- 
ations in furthering the govern- 
ment food plans, it is very probable 
that every leading canner will have 
a great deal to say in print in favor 
of food rationing and even more 
about how the housewives of the 
country may get most out of it. 
Already, Libby McNeil and Libby 
have done a splendid thing in pub- 
lishing full page ads in over two 
hundred newspapers, explaining to 
the public just how Food Ration 
Book number two works. Others 
will follow. 


It is gratifying to note the pro- 
gressive steps taken by others in 
the canning trade to help the pub- 
lic to a greater sense of their per- 
sonal responsibility in the execu- 
tion of the government plans for 
home front participation in the war 
effort. No matter how small your 
output for civilian use may be in 
1943, you can and should do no less 
in proportion. In whatever pub- 
licity you may use, exercise one 
precaution. In no case should you 
publicise the ration point value of 
your product. It may change next 
month and a lot of advertising ma- 
terial be wasted. Instead, refer in 
general terms to the total food 
value of your product in terms of 
comparative ration points, you’ll 
play safe and do about as good a 
job of selling as you would do if 
you were to be specific. 


Above all else, do not pass up 
all this with the thought that your 


GAIN IN FIGHT ON JAPANESE 
BEETLE 


Use of ‘‘Milky Disease’? Spores Showing 
Promise in Tests Covering Two-Year 
Period. 


Applications of a dust made up of tale 
mixed with billions of spores of the 
“milky disease,” a highly destructive 
malady which attacks the grubs of the 
Japanese beetle, appear to be giving en- 
couraging results in tests carried on in 
Westchester County, N. Y., according to 
a report made by Prof. E. H. Wheeler in 
a recent publication of the N. Y. State 
Experiment Station at Geneva. 

The spore-bearing dust was applied 
during the last week in May, 1940. Since 
then population counts have been made 
in the treated areas in 1941 and in 1942 
and the number of diseased grubs deter- 
mined. In 1941, almost no diseased grubs 
were found in the untreated area, where- 
as 21 per cent of the grubs from the 
treated areas showed the disease. In 1942, 
the figure for the treated area had 
jumped to 41 per cent of the grubs show- 
ing effects of milky disease, while the un- 
treated areas showed 12 per cent diseased 
grubs, indicating that the milky disease 
organism was spreading from treated to 
untreated aeras. 

“The results of these tests indicate 
that the milky disease organisms has be- 
come established in the treated areas as 
indicated by the presence of diseased 
grubs of the second generation after 
treatment,” says Professor Wheeler, who 
continues, “Apparently the milky disease 
has a greater effect on the second gener- 
ation than on the first, but this is not 
surprising since each diseased grub as it 
dies and disintegrates in the soil leaves 
a deposit of three to nine billion spores 
capable of causing disease in succeeding 
generations. 

“Evidence from these tests that the dis- 
ease organism is not confined to the 
treated areas indicates that the disease 
spreads despite barriers. One experi- 
mental untreated area is bounded on three 
sides by paved streets, with the nearest 
inoculated plot 160 feet distant from the 
fourth border, yet diseased grubs were 
found in two of four samples taken in 
June 1942 and in three of four samples 
taken in November 1942.” 


pack will be disposed of profitably 
in any event. The keeping of your 
brand and name before the public 
even though goods are scarce will 
prove to be one of the soundest 
things you ever did when the going 
gets tough. As much as we dislike 
to see the industry torn by close 
competition, speed the day when 
this will be the case, when fighting 
ceases and Lend-Lease is no more! 
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QUALITY e PRICE e SERVICE ¢ DEPENDABILITY 


54 BUSHEL TOMATO BASKET 


TOMATO FIELD BASKETS 


Scientifically Built To Last Longer 
In these trying times we are doing all possible to take 


care of your basket needs as best we can. Won't you 
help yourselves as well as help us by letting us know 
now what your 1943 basket requirements will be. 


PLANTERS MANUFACTURING CO., INC. 
PORTSMOUTH, VIRGINIA 


superior strains of 


PEAS TOMATO BEANS 
CORN BEET SPINACH 


and other canners’ seeds, are the 
result of long years of plant 
breeding and careful selection 
to obtain strains especially ad- 
apted to the canners’ needs. 


Landreth’s certified tomato seed 
is especially recommended. 


D. LANDRETH SEED COMPANY 


BRISTOL, PENNSYLVANIA 


ATTRACTIVELY DESIGNED 


LITHOGRAPHING Co.INC. 
GAMSE BUILDING. BALTIMORE,MD. 


THE CANNING TRADE - March 8, 1943 


—_ 


War Production Demands 


SOLVED IN ADVANCE 


@ The war time needs for conserving manpower and horse- 
power—the vital necessity for increasing production volume 
with fewer workers—the need for avoiding waste of product 
and of power—were already met by practically every major 
Langsenkamp Production Unit. For years Langsenkamp 
engineers have steadily advanced the efficiency of producti- 
on equipment making available units that save product, 
save time, save labor and 
reduce costs. In plants 
from coast to coast Lang- 
senkamp Equipment has, 
for years, helped canners 
- make better products and 
better profits. In these 
times it is helping them 
meet their individual obli- 
ations in producing food 
or winning the war. 


F. H Langsenkamp Co. 
‘*Efficiency inthe Canning Plant’’ 


| 

Cp ° 

TOU, CLL very Indianapolis, Ind. 
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COMPLETE COURSE IN CANNING 


Sixth edition, revised 1936. 
The Industry’s Cook Book for over 30 years. 


FOR MANAGERS, 
SUPERINTENDENTS, 
BROKERS 
AND BUYERS 


Size 6x9, 360 Pages Beautifully Bound. 
Stamped in Gold. 


All the newest times and temperatures . . 
All the newest and latest products .. . 


Fruits « Vegetables Meats Milk 
Soups « Preserves « Pickles « Condiments 
Juices Butters Dry Packs (soaked) 
¢ Dog Foods and Specialties in minute de- 
tail, with full instructions from the growing 
through to the warehouse. 


360 pages of proved pro- 


cedure and formulae for 


everything ‘‘Canable’’. 


“1 would not take $1,000.00 for my 
copy if | could not get another.” 
—a famous processor. 


Used by Food Processors to check times, 
temperatures and RIGHT procedure 

by Distributors to KNOW canned foods . 

by Home Economists to TEACH the subject 
of food preservation. 


For sale by all supply houses and dealers 
. . . ordirect. Price $10. postpaid. 


Published and Copyrighted By 


THE CANNING TRADE 


Since 1878—The Canned Foods Authority 


BALTIMORE, 


20 South Gay Street, 


MARYLAND 
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WEEKLY REVIEW 


Your Duty Should Be Your Pleasure—No 
Trading This Week—Some Substitutes 
—Some Happenings. 


FIGHT—“‘Nothing counts but the 
winning of this war;” trite, but 
isn’t it true? You are either with 
this movement or you are against 
it; there is no middle course. If 
you are with it, wholeheartedly as 
you ought to be, you will not find 
fault and criticize any attempt of 
our Government, of the men en- 
trusted with the conduct of the 
war, or with our fighting men at 
the fronts. You will realize that 
during this dangerous period you 
must forego that old American 
game, expressing your opinion as 
a criticism, and with the old ad- 
miral say: “My country, right or 
wrong, my country.” If you can’t 
feel and say that, then you belong 
to our enemies, whose chief 
weapon is to arouse discord, dis- 
unity and squabbling among us. 
Beware of the quacks on radio and 
in editorial chairs who urge you to 
criticize as a democratic right. In 
peace-time all right, but not in 
war. Think it over. 

If food is ammunition, and the 
greatest thereof — and it is — and 
canned foods the greatest of foods, 
our responsibilities to our country 
are proportionately greater than 
other less honored men. Every ef- 
fort is being made to wake our 
population to its place in this most 
dangerous of all wars; hence the 
above, but we must add, that we 
believe the general public is fully 
awake, and that it seems at least, 
that it is business, and the pur- 
suers of profits, most at fault. 

THE REVIEW — There could have 
been no wholesale canned foods 
market, from canner to buyer, this 
past week, because these goods are 
mostly rationed, and there has not 
been time for the accumulation of 
the needed “points” to permit sell- 
ing. These points must trickle 
down from the consumers to the 
retailers, to the wholesalers and 
finally to the producers before 
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trading can be resumed. Another 
week and this condition will have 
changed. But since prices are the 
only market consideration, and 
prices are fixed, there can be noth- 
ing of interest in the market. 


Maybe we should switch over to 
canned fishing kits, now being pro- 
vided to avoid a repetition, if pos- 
sible, of the Eddie Rickenbacker 
experience; or perchance to canned 
ammunition, cartridges and other 
small arms bullets, now packed in 
tins so as to preserve them against 
sea air and water, and assure the 
fighting boys that their ammuni- 
tion is dry. Or, again, should we 
take up the consideration of fresh 
water packed in cans—millions of 
them—to supply our forces in the 
desert and the jungles, and for 
shipboard use, under emergencies? 
The world having awoke to the 
value of the tin can, we may ex- 
pect to see its uses still further ex- 
tended. 


HAPPENINGS—The week has not 
been without its excitements. An- 
other of the industry’s great meet- 
ings was called, and held, this 
week, with the great and near 
great in Washington — canners, 
Government representatives, Sena- 
tors and what would you. Never 
before have the canners been as 
nervous about a coming season as 
they are right now. The first of 
March never scared them before as 
it does now, that they will be un- 
able to perfect their plans, includ- 
ing the signing of acreages and all 
that that implies. They did that 
years without number, when the 
prices of the finished goods prom- 
ised to be far below cost, but they 
never hesitated, but went right 
along, and generally for larger 
packs than made in the previous 
disastrous year, when they lost 
money. They ought to have confi- 
dence enough in their Government 
to believe it when it tells them that 
they want them to make a fair 
profit on all their productions. 
They made good profits last year, 
though they approached it with the 


same sort of misgivings as they 
now suffer. And they will make 
fair profits in 1943, be the prices 
what they may. 


We will not be surprised when 
we learn that grave disappoint- 
ment followed this august meeting 
in Washington, as they were not 
told what prices the Government 
would pay them on each and every 
item! How could they be told 
that? The Farm blocs have not 
made up their minds just how 
many pounds of flesh they will de- 
mand of their victims —in other 
words what prices they want; and 
until that is known how can any 
price on the finished product be 
sensibly made? You have a sum- 
mary eisewhere. 


It will be recalled that Congress 
stymied Secretary Wickard’s plan 
to subsidize growers of canning 
crops—more properly called “an 
incentive” since the object was to 
get out the largest possible acreages, 
and crops—by withholding the ap- 
propriation asked for this purpose. 
Now it seems possible that the 
Commodity Credit Corporation 
may by-pass this blockage, and 
simplify the whole set-up by pro- 
viding the money. And it seems 
that the job can be done for from 
$15 to $25 millions, instead of the 
$100,000,000, originally asked for. 
If this holds, the prices originally 
set may go back into force, and the 
OPA will then be able to arrive at 
ceiling prices for the ’43 canned 
products. 

This may prove a timely hint for 
some of you at least: 


Strawberry Purchase Pro- 
gram. (March 1.) The De- 
partment of Agriculture an- 
nounced today that it will 
purchase sulphur’ dioxide- 
packed strawberries this sum- 
mer in southern and south- 
western states to meet war 
export requirements. The pur- 
chase program will operate 
similarly to that of last year 
when 21,739,000 pounds of 
processed strawberries were 
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purchased. Contracts will 
specify the grower prices that 
the packer must pay to be 
eligible to sell to the Govern- 
ment. The berries packed in 
barrels and preserved by add- 
ing the sulphur dioxide solu- 
tion, will be sent to the Allies 
to be made into jams — pri- 
marily to take the place of the 
spreads, such as butter, that 
are in short supply. (1713-43). 
And here is another: 


Food Distribution Order 24 
Terminated. Termination of 
Food Distribution Order No. 
24 as of March 1, was an- 
nounced by the Department of 
Agriculture, eliminating re- 
strictions on the movement be- 
tween canner and retailer of 
69 canned fruits, juices, and 
vegetables. Under rationing, 
retailers and wholesalers will 
receive their supplies of these 
canned goods in exchange for 
ration coupons or certificates. 

(1728-43) 


We hand you another issue filled 
with the matters you most need in 
your business, the war-time infor- 
mation so necessary to you. Read 
this regularly and keep posted, and 
you will find the going smoother. 


NEW YORK MARKET 


Trading Waiting on Points—Some Canned 
Tomatoes Came Out—More Tomato Juice— 
Some Jobbers Resell in Fear of Lessened De- 
mand—Grapefruit Juice Stands Still—Some 
Canned Fruits Come In— 
Awaiting Fish. 


By “New York Stater” 


New York, March 4, 1943. 


THE SITUATION—In contrast to a 
fair amount of “hidden” business 
which came to light over the past 
week-end, trading in canned foods 
during the current week has been 
virtually non-existant. This, of 
course, was to be expected, as it 
will be some time before the flow 
of points is such that any vestige 
of real volume activity will be pos- 
sible. Featuring the week was a 
sudden cooling off in distributors’ 
ardor for additional supplies of 
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canned grapefruit juice, which re- 
sulted in a substantial volume of 
cancellations on business already 
booked. 


THE OUTLOOK — While there is 
much discussion anent the “prob- 
able” effect of point rationing on 
canned foods volume, distributors 
realize that it will be some weeks 
yet before they have sufficient data 
on hand to base any intelligent 
judgment of the plan’s operations. 
Meanwhile, the trade is busy com- 
pleting arrangements for the phy- 
sical handling of point credits, 
which will involve considerable ad- 
ditional clerical work by jobbers’ 
clerical forces, inasmuch as many 
smaller retailers will not utilize 
ration banking accounts. As might 
be expected under such conditions, 
distributors will not be pressing 
for inventory replacements until 
they have further opportunity to 
evaluate consumer demand trends 
under the rationing set-up. 


TOMATOES—A few lots of canned 
tomatoes made their appearance 
over the past week-end, at full ceil- 
ing prices, as canners made last- 
minute shipments to beat the point 
deadline. Fairly large offerings of 
tomato juice, however, appeared on 
the market and it was evident that 
packers were desirous of moving 
undelivered shipments into distrib- 
utors’ hands prior to the point pro- 
gram’s effective date. In the whole- 
sale trade, some resale activity de- 
veloped, with goods changing hands 
below the sellers’ permissible ceil- 
ings. Some jobbers, it was indi- 
cated, with rather heavy stocks of 
canned tomato juice, were anxious 
to liquidate part of their holdings 
in view of the anticipated slowing 
down in consumer demand as a re- 
sult of the relatively high point val- 
ues set for this item. Florida can- 
ners continued withdrawn from the 
market on new pack this week. 


OTHER VEGETABLES—The trade is 
awaiting information on aspara- 
gus pack plans on the Coast this 
season, where canners are seeking 
can allotments for the packing of 
white asparagus ... There was 
nothing new this week with respect 
to offerings of new pack green 
beans out of Florida, and the 


market remains barren of offerings 
from other areas... Peas and corn 
are at a standstill, although it is 
now learned that a little business 
was transacted at ceiling levels late 
last week, for shipment prior to 
midnight February 28. No general 
offerings were on the market, how- 
ever, trading being confined to 
“cleanup” lots which some canners 
were in position to offer to long- 
established customers . . . Mean- 
while, the trade is waiting further 
clarification of the harvest and can- 
nery labor situation during the 
coming season. 


CITRUS — The actual advent of 
point rationing brought trading in 
canned grapefruit juice to a stand- 
still. Considerable movement of 
new packs from canneries was wit- 
nessed prior to the shipment dead- 
line in the “free” market, but since 
March 1 jobbing demand has ebbed. 
Numerous cancellations have been 
reported this week, and in other in- 
stances jobbers with commitments 
for new pack are instructing can- 
ners to withhold shipments until 
later notice. The market situation 
rules strong at ceilings, however. 
In fact, it is reported that a number 
of canners in the Rio Grande Val- 
ley in Texas have suspended opera- 
tions, the high cost of fruit, in re- 
lation to the ceiling price for the 
canned product, making further 
packing unprofitable. It is gener- 
ally believed in industry circles that 
point values for canned grapefruit 
juice will be eased about June 1, 
after the movement of the season’s 
fresh citrus crops is over, but there 
is no guarantee that such a develop- 
ment will be witnessed. Hence, the 
trade is disposed to go slow on this 
item, pending further develop- 
ment. 


OTHER FRUITS—Distributors are 
getting further shipments of Cali- 
fornia canned fruits, largely repre- 
senting deliveries against old or- 
ders. Some business in peaches and 
fruit cocktail was reported con- 
summated at the week-end, how- 
ever, with provision that the goods 
be in the hands of the carriers be- 
fore midnight on February 28, to 
escape the point surrender require- 
ment. While accurate data are not 
available, it is believed here that 
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the fairly sizable carryover hold- 
ings of fruits in the hands of Cali- 
fornia packers at the start of the 
year have been thinned out appre- 
ciably by trading since that time. 


CANNED FISH—A little business 
in new pack oysters has been closed 
on the basis of recently-announced 
ceiling prices, but canners are not 
offering in large volume, and pre- 
sumably are somewhat dubious of 
their ability to make a large pack 
at present cost and ceiling levels 
... The trade is awaiting further 
offerings of salmon, following re- 
cent release of the second 20 per 
cent quota for the civilian trade. 
Canners are not offering in a large 
way, however, and presumably will 
hold on to supplies until they have 
completed deliveries against gov- 
ernment contracts, to guard 
against possible rejections of stocks 
now earmarked for the Army and 
Lend-Lease . . . California sardines 
are available here in a larger_way 
than many jobbers had anticipated, 
and this line is expected to move 
in a large way once the “freeze” 
on retail sales is lifted . . . Shrimp 
continues a scarce item, insofar as 
cannery offerings are concerned. 


CHICAGO MARKET 


The 4 Freedoms—In Rationing the Point is 
The Points—’Rithmatic Comes Back—Too 
Soon for Wholesale Buying — Hoping for 
Spinach—Rumored Prices on Green Beans— 
Citrus Situation Confused—Brokers 
In New Service. 


By “Illinois” 
Chicago, March 4, 1943 


ALL OUT FOR VICTORY—“‘Freedom 
of Speech, Freedom of Religion, 
Freedom from Want, Freedom 


from Fear—these are the four 
stars emblazoned upon the banner 
humanity holds aloft. These are 
the signposts on that blueprint of 
tomorrow for which men today are 
laying down their lives. 


“To achieve these four freedoms 
over the world no sacrifiec can be 
too great, no measure of devotion 
too full. Maximum production, 
bond purchases, conservation and 
salvage — unstinting co-operation 
with the Government, with civil- 
ian defense and war agencies— 
these are not merely obligations, 
but privileges extended to a free 
people in a free land.” 

Are you proud to assume these 
in your drive for—ALL OUT FOR 
VICTORY? 


MARKET CHAT AND CHATTER—As 
this report is filed food rationing 
has been in effect for three and one 
half days. Along with it, came 
arithmetical troubles with all dis- 
tributors and with some a few 
headaches. But after all, as one 
local food man said, it’s a small 
price to pay for us at home and it 
is up to all of us to help out and 
do our best. 


Everyone you talk to upon the 
point rationing subject agrees that 
the point value is the “meat” of it 
all, and that if anyone is confused 
in his analysis of the program, let 
him center his attention to the val- 
ues on the various tickets as ap- 
plied to the 23 or 24 different can- 
ned food items. Take for example, 
No. 2 tin Fancy Corn, No. 2 tin 
Extra Standard Corn and No. 2 
Standard Corn. The point value as 
of today on No. 2 tin Corn, any 
grade, is 14. When the consumer 


goes into the grocery store to pur- 
chase a can of Corn, what will that 
consumer buy? If she has been ac- 
customed to purchasing a certain 
brand that now bears the words 
“Extra Standard” or Grade B, 
then again “Standard” or Grade C, 
will she not turn and see what a 
“Fancy” or Grade A Corn is selling 
for? If the difference in price is 
not very great, will not that con- 
sumer with her points, pay the dif- 
ference and buy the Fancy grade? 
Chat and chatter along this line, 
not only on Corn but on all of the 
other rationed items, in canned . 
foods has been a real merry-go- 
round. 


Added to the above, along comes 
someone with an array of figures 
that more or less staggers you. The 
list shows the number of points, 
again based on today’s values, it is 
going to take a wholesale grocer to 
provide a canner if he, the grocer, 
orders shipped a carload of No. 2 
tin peas. This figuring and mul- 
tiplying has become one of the 
present indoor sports and if you 
are inclined to do a little of that 
work yourself, take the point value 
of No. 2 tin peas, multiply it by 24 
tins to the case, then multiply that 
result by the number of cases it is 
going to take to ship a minimum 
car and—you will have some idea 
of what your obligations as a can- 
rer, are going to be in the point 
rationing system. 

Local Distributors expressed ap- 
preciation over the circular and 
placards that the Association of 
American Railroads mailed during 
the past week, seeking cooperation 
in precautionary methods that 
would materially allay not only de- 
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lays in freight cars but freight 
claims. 


CORN—PEAS—TOMATOES— There 
is little in the market situation on 
these three vegetable items to de- 
serve comment. There is no trad- 
ing going on and if there was a 
seller among the canners, it is a 
question how a buyer would be able 
to furnish that seller the necessary 
points at this time, unless as some- 
ene said, the buyer could “borrow” 
points from the bank or from the 
OPA for the time being. 


SPINACH—The local trade expect 
new pack California spinach to be 
offered them before the month is 
over, as the packing season starts 
within the next few days in several 
districts of that Golden State. 

The situation seems to be quiet 
in the Ozarks with few if any re- 
ports from the St. Joe River bot- 
tomlands. 


BEANS—Heavy frosts and freezes 
have done damage to the growing 
crop in Florida and distributors 
who had confidently expected April 
deliveries from the Southland, are 
likely to be disappointed. One re- 
port had it that No. 2 tin extra 
standard cut green beans were 
quoted at $1.50 and No. 10 tins at 
$7.00 f. o. b. Florida factory for 
shipment in April, but the report 
was not confirmed. 


ASPARAGUS—A rumor circulated 
around Chicago yesterday that 
California canners would be able 
to pack White and Natural grades. 
Readers of this column will recall 
that at the Processors Conference 
in Chicago early last December, the 
Government stated that only All 
Green would be canned in 1943. 


CITRUS FRUITS—Apparently con- 
siderable confusion prevails in the 
Grapefruit Juice situation as a 
whole. Few if any offerings at firm 
prices have been heard of the past 
week. Short deliveries and in some 
instances no deliveries at all from 
Texas, are reported by a half dozen 
or more brokers. Florida is appar- 
ently having a difficult time due to 
the high price of fresh fruit. One 
authority is quoted—‘The only 
reason OPA placed high point val- 
ues on No. 2 and No. 46 oz. Grape- 
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fruit Juice was to get the fresh 
fruit cleaned up and eaten up. It 
is my guess that before May Ist, 
the point values will be either sub- 
stantially reduced or removed en- 
tirely.” 


CALIFORNIA FRUITS — The only 
sales were on a few odds and ends 
that were shipped prior to March 
lst. This is true not only of Cali- 
fornia but of Oregon and Washing- 
ton. A prominent food man just 
returned from the Coast, is telling 
his friends that the season in Cali- 
fornia is early ; that the fruit trees 
are much farther advanced than 
normal; and that there is danger 
of frost. 


FISH—Complaint is heard of de- 
lays in shipping to the civilian 
trade the 20 per cent of 1942 Sal- 
mon pack, as outlined in this col- 
umn last week. A car of Maine 
Sardines reached this market the 
other day and was quickly ab- 
sorbed. One heard little other news 
on other fish items. 


THE RESIDENT SALES AGENT— 
(formerly the Food Broker) (see 
previous issues) Local Brokers or- 
ganized to assit the OPA in the 
point rationing program to deter- 
mine the rate of movement every 
fifteen days of the rationed food 
items, so that point values can be 
adjusted quicker. The Food Broker 
is in an enviable position to do this 
work and should earn greater trade 
respect as a whole and a much 
stronger trade position than in the 
past. Buying agencies, some of 
whom have endeavored to hide be- 
low the cloak of a food broker, 
could not and of course cannot join 
in this patriotic movement. 


CALIFORNIA MARKET 


Helping the Shoppers— Tomato Acreage 

Contracting Slow—Asparagus Canners and 

Growers Getting Together—Variations in 
Ceiling Prices—Sardine Canning Ends. 


By “Berkeley” 
San Francisco, March 4, 1943. 


NEW—Food rationing under the 
point system is now an actuality, 
and canners who have wisely been 
advertising their brands, despite 
the fact that they have not been 


able to meet civilian demands in 
full, now have something new to 
talk about. They are telling their 
public through press and radio 
that reliable brands count more 
now than ever before and that they 
can get brands with which they 
are familiar for the same number 
of “points” as must be surrendered 
for less desirable brands. Shop- 
pers are being urged to make their 
“points” buy just as much real 
quality as they do quantity. 


And who would have thought 
they would live to see the largest 
canner of fruits and vegetables ac- 
tually buying space in newspapers 
to ask housewives to grow foods 
at home and to can as much as pos- 
sible? The California Packing 
Corporation is doing just that, al- 
though it suggests that the home 
gardener cannot expect to draw on 
the finest crops as it does. The 
warning is given, too, that vege- 
tables must not be canned at home 
unless approved methods are fol- 
lowed exactly. Other large pack- 
ers are putting out easily under- 
stood ration “point” lists to assist 
both grocers and the consuming 
public and are urging shopping 
early in the week and early in the 
day. Interest is being centered on 
canned foods and this cannot fail 
to be of value in the better years 
to come. 


TOMATOES — Contracting for to- 
matoes for the 1943 pack continues 
to drag in California. Many grow- 
ers are reluctant to contract their 
acreage at definite prices, feeling 
that there may be increases made 
over the prices suggested by the 
Government, while canners do not 
care to commit themselves until 
ceiling prices are set to conform 
to costs. From Washington come 
urgent appeals to both growers 
and canners to go ahead with plans 
for the growing and canning of to- 
matoes on as large a scale as pos- 
sible, regardless of delays in the 
signing up of acreage. Both in- 
terests are advised that there are 
plenty of plants, with some com- 
ing from new sources this year. 
There is nothing new in the spot 
market, with but limited quanti- 
ties of tomatoes or tomato products 
unsold. The trade is watching 
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closely to see how tomatoes fare in 
the point rationing plan, since 
point values are relatively high. 


ASPARAGUS—A hearing has been 
called for Sacramento during the 
week to consider a proposed Mar- 
keting Order for Canned Aspara- 
gus, this having been called by the 
Director of the State Department 
of Agriculture at the request of the 
California Asparagus Growers’ 
Association and the Canners’ 
League of California. The pro- 
posed agreement is identical with 
the one in effect last year and has 
te do with grading and the ma- 
chinery for carrying this out. No 
limit would be set on the size of 
the pack, but the packing period 
would be restricted in the interests 
of quality. Canners expect a defi- 
nite ruling shortly as to whether 
or not it will be possible to put up 
a pack of white asparagus, a prod- 
uct for which California is famous. 
The latest ruling does not provide 
tin for such a pack. At the same 
time buyers for the Army and 
Navy complain that All-Green 
does not stand up well in the No. 
10 size. Asparagus is coming on 
with a rush, owing to warm wea- 
ther, and canners suggest that they 
must know at an early date what 
they will be permitted to pack. 


SPINACH — What is true in re- 
gard to tomatoes and asparagus is 
true also of spinach. Canners are 
not finding it easy to arrange for 
acreage as growers are having 
difficulty in getting crops planted. 
Canners’ ceiling prices on this item 
vary widely, just as prices always 


have in peace times. Some lists 
quote the popular No. 214% size at 
$1.35, while others have it pegged 
at $1.60. The quality of spinach 
varies more than almost any other 
item in canned foods. 


SARDINES—The packing of sar- 
dines in California has come to an 
end and it will be but a compara- 
tively short time until the size will 
be known. The output would have 
been considered a good one under 
normal conditions, but lacked a lot 
of coming up to last year’s mark, 
or to the goal set. On February 18, 
the pack had reached 3,687,699 
cases, against 5,065,177 cases for 
the corresponding date last year. 
The catch at that date amounted 
to slightly more than 500,000 tons, 
or but about 71,000 tons less than 
the year before, indicating that 
more of the fish has been used for 
canning purposes this year. 


OLIVES — California olive grow- 
ers are to have a new marketing 
agency for olive oil, now in greater 
demand than at any time in the 
history of the olive industry in this 
State. The Co-operative Olive 
Products Association was organ- 
ized recently, with headquarters at 
Fresno, and arrangements have 
been completed whereby the out- 
put of its members, expected to 
amount to about 1,500,000 gallons 
this year, will be handled by the 
H. J. Heinz Company. Soon we 
may be hearing that California 
olive oil is being used to oil Infor- 
mation Please, that new vehicle of 
publicity for this pioneer food 
packing firm. 


SPECIALTIES — Figures were re- 
leased recently by the Preserve, 
Maraschino Cherry and Glace 
Fruit Section of the Canners 
League of California, listing the 
carryover of California barreled 
cherries as of January 1. This 
amounted to 25,107 barrels, against 
58,896 barrels a year earlier. 


OYSTERS—West Coast canners of 
oysters are expecting to receive an 
order shortly from Washington 
advancing prices on canned oys- 
ters, in line with orders received 
by Eastern and Gulf packers. The 
advance on Eastern and Gulf packs 
looks quite formidable until it is 
realized that much of this is due 
to the heavier packing of cans re- 
quired, the consumer getting a lot 
more oysters in a can. 


GULF STATES MARKET 


Grade Labeling Necessary — Production 
Increasing. 


By “Bayou” 


Mobile, Ala., March 4, 1943 


GRADE LABELING NECESSARY — 
The great Shakespeare once wrote: 
“What is in a name? A rose by 
any other name would smell the 
same,” or words to that effect, 
which means that the merit and 
quality of the product or article is 
what counts. 

The U.S. Pure Food Administra- 
tion nor the OPA are not much con- 
cerned under what brand a canner 
packs his product, but they are 
deeply interested and insist that 


MORRAL CORN CUTTER 


Either Single or Double Cut 


Morral Combination 
Corn Cutter 
For Whole Grain or 
Cream Style 


Morral Corn Husker 
Either Single or Double 
Morral Labeling Machine 
and other machinery 


PURCHASE 


Requirements INSURE 


Write for catalog and 
further particulars 


MORRAL BROTHERS, Morral, Ohio 


EARLY DELIVERY 


RIVERSIDE MANUFACTURING CC Murfreesboro, W. C. 
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the food product they put in the 
can conforms with the quality 
they put on the label. Therefore 
universal grade labeling is essen- 
tial and it is the best known means 
te convey this information to the 
consumer. 

The hundreds of  canners 
throughout the country have each 
two or more brands of their prod- 
uct under which they pack their 
different grades. But few con- 
sumers are familiar with these dif- 
ferent brands, hence they don’t 
know the quality of the contents of 
the cans that are offered to them. 
Whereas by a universal or standard 
grade labeling, the consumers could 
buy intelligently of the quality of 
canned foods he or she desires, re- 
gardless of the brand, as “‘A,” “B”’ 
and “‘C” grades would be of equal 
quality under one brand as an- 
other. Using Shakespeare’s phrase, 
grade “A” corn by any brand 
would be equally delicious. 


PRODUCTION—Production of shell 
fish in the Gulf States generally in- 
creased with the exception of 
oysters in Biloxi and shrimp and 
oysters in the Galveston area, 
which decreases. 


Reports from the canning plants 
operating under the Seafood In- 
spection Service of the U. S. Food 
and Drug Administration show 
that there were 3,583 standard 
cases of shrimp packed for the 
week ending February 20, 1943, 
which brings up the total for this 
season to 554,715 standard cases as 
compared with 606,853 standard 
cases packed during the same 
period last year. 


PEA VARIETY TRIALS INCLUDE 
NEW SORTS 


Tested For Canning and Freezing As Well As 
For Yields—Some Look Promising for 
Market and Home Gardens. 


Several new varieties of peas devel- 
oped especially for canning and freezing 
were grown alongside standard sorts in 
tests conducted last season by Prof. W. 
D. Enzie, vegetable crops specialist at 
the N. Y. State Experiment Station at 
Geneva. 


The trials were made on a well-drained 
river bottom soil and on an upland soil, 
and the findings throw light on the 
value of some of the new varieties for 
market and home gardens as well as for 
production for canning or freezing on 
a commercial scale. 

The new sorts found especially suited 
for canning purposes include Early Har- 
vest, Ace, Canner King, and Pride. 
Shasta and Miracle proved especially 
suited to freezing. The freezing types 
should be equally well suited for the 
home and market garden, says Professor 
Enzie. Of the varieties tested, Green- 
land, Ranger, and Atlas are so new that 
they have not yet been subjected to a 
sufficient range in seasonal conditions to 
afford a basis for any very definite 
recommendations. In the light of the in- 
creasing demands for pea production for 
the armed forces and for Lend-Lease, 
however, it is believed that they are 
worth trying, at least on a small scale. 

“A study of pea varieties developed 
within recent years indicate that seeds- 
men have been alert and diligent in their 
pea breeding program,” says Professor 
Ensize, continuing, “Their job mainly 
has been two-fold, to maintain superior 
stocks of the established varieties and 
to anticipate the need for improved new 
varieties. New processing methods make 
it necessary to review constantly exist- 
ing varieties and to develop new sorts to 
meet new demands and standards. Also, 
increased yielding ability, seasonal 
spread, resistance to disease, tolerance 
of unfavorable weather, and other char- 
acteristics are sought after in addition 
to satisfactory quality standards.” 


USDA TO BUY STRAWBERRIES 


The Department of Agriculture has 
announced that it will purchase sulphur 
dioxide-packed strawberries this sum- 
mer in southern and southwestern States 
to meet war export requirements. 

The purchase program will operate 
similarly to that of last year when 21,- 
739,000 pounds of processed strawberries 
were purchased. It is expected that about 
the same amount will be purchased in 
1943 in this area which includes the 
States of Florida, Louisiana, Arkansas, 
Alabama, Tennessee, North Carolina, 
South Carolina, Oklahoma, and Ken- 
tucky. Purchases also may be made in 
other States depending on available sup- 
plies of strawberries when the crop is 
marketed. 

Purchases will be made through ap- 
proved packers who contract with the 
Food Distribution Administration. The 
contracts will specify the grower prices 
that the packers must pay to be eligible 
to sell to the Government. While the 
purchases will be made on negotiated 
basis, FDA officials said that prices to 
be paid will take into account increased 
production costs this season. 

Only the varieties of strawberries suit- 
able for processing in sulphur dioxide 
solution—Klondyke (including Klonmore 
and 630) Blakemore, Missionary and 
Marshall varieties—will be purchased. 


The berries are packed in 50-gallon, 
White oak barrels and preserved by add- 
ing the sulphur dioxide solution. They 
will be sent to the Allies to be made into 
jams—primarily to take the place of the 
spreads made from fats and oils, such 
as butter, that are in short supply. 


Purchase announcements have been 
mailed to the industry. 


‘HARRY KELLERHER 


Harry A. Kellerher, 54 year old Assist- 
ant to the General Manager of Campbell 
Soup Company of Camden, New Jersey, 
died in a Camden hospital on February 
21 after a prolonged illness. Mr. Keller- 
her had been with the company some 30 
years and for the past few years had 
been Assistant General Manager. 


CANNING MACHINERY 


New Perfection Pea and Bean Filler 
Universal Tomato and String Bean Filler 
High Speed Syruper and Juice Filler 
Plunger Filler for Liquids and Soups 
Niagara Tomato Washer 
Hot Water Exhauster 
Corn Shaker - Etc. 


AYARS MACHINE COMPANY 


Salem, New Jersey 


For speed, neatness and trouble free operation 


KYLER LABELERS and BOXERS 


“They have everything with half the parts” 
WESTMINSTER MACHINE WORKS 
Westminster, Maryland 
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FOR CANNING OR 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


FREEZING 


EQUIPMENT 


Unirew Company Westminster, Md. 
HUSKERS—CUTTERS—TRIMMERS —CLEANERS 


SILKERS—WASHERS and GRINDERS 
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WANTED and FOR SALE 


FOR SALE — MACHINERY 


New York’s largest stock of good rebuilt and newly fabri- 
cated equipment, can still supply all your normal needs. Kettles 
in stainless, copper or glass lined. Vacuum Pans, Condensers 
and Stills. Fillers for juices, viscous materials, dry products 
into tubes, jars, cans or other containers. Filters—over 150 
filters and filter presses in stock. Mixers—dry powder up to 
3000 lbs., also for paste and similar materials. Labelers—World, 
Ermold, Knapp, Burt, etc., for jars, bottles or cans. Extractors, 
Packaging equipment, Cutters, Dicers, Sifters, Mills, Pulver- 
izers, and factory handling equipment. Detailed descriptions 
and quotations on request. First Machinery Corp., 819-837 East 
9th Street, New York, N. Y. 


FOR SALE—Can and Bottle Labelers; Copper Cooking Ket- 
tles; Glass-lined Tanks; Pumps; Vacuum Pans, ete. Rebuilt 
and guaranteed. Prompt delivery. We buy and sell from a single 
item to a complete plant. Consolidated Products Co., Inc., 18-20 
Park Row, New York City. 


FOR SALE—3 Chisholm-Ryder Double Graders; 4 Chisholm- 
Ryder Pregraders; 1 Nubin Grader, new 1941. Hyde Park Can- 
ning Co., Box 475, Muskogee, Okla. 


FOR SALE—1 Pea Washer; 2 Hooper Trucks; 1 Steam 
Pump; Elevator Sprockets and Buckets. Adv. 4311, The Can- 
ning Trade. 


FOR SALE—Used guaranteed truck Scales and warehouse 
Seales, no priority needed. Vibrating Screens and Coal Crushers. 
Bonded Scale Co., Dept. CT, Columbus, Ohio. 


FOR SALE—No. 1SI Mikro-Pulverizer, stainless steel con- 
struction, with one General Electric 5 H.P. 220-Volt 3 Phase 
motor and one General Electric % H.P. 220-Volt 60-cycle Single- 
Phase motor; equipped with 6 extra assorted stainless steel re- 
taining screens and 3 extra main drive pulleys. Guaranteed to 
be in first-class operating condition. Price f. o. b. Pasadena, 
California, $1100.00. California Consumers Corp., Att: Mr. E. 
D. Sims, 230 W. Jefferson Blvd., Los Angeles, Calif. 


WANTED IMMEDIATELY—Retorts; Stainless Steel, Monel, 
Copper or Aluminum Kettles and Vacuum Pans; Labeling Ma- 
chines; Packaging Equipment; Filter Presses. Adv. 439, The 
Canning Trade. 


WANTED—At once, 1 Exhaust Box for No. 10 cans, prefer- 
ably an old one, regardless of condition. Quote price and de- 
livery. Box 56, Blawnox, Pa. 


FOR SALE—FACTORIES 


FOR SALE—One line Tomato Cannery located in territory 
with plenty of acreage. Only one other canning plant in County, 
25 miles away. Reason for selling: Retiring. Adv. 434, The 
Canning Trade. 


FOR SALE—Plant situated on highway at Cedarville, N. J., 
consisting of 34 acres of land; area of plenty string beans and 
tomatoes. Railroad siding. Storage capacity for 75,000 cases. 
Fully equipped with 1942 machinery. Can pack daily: String 
Beans, 1000 cases No. 10, or No. 2% or No. 2; Tomatoes, 2000 
to 3000 cases No. 10 or No. 2% or No. 2; Tomato Paste, 800 
cases (100 tins per case) 6 oz. or 800 cases No. 10. Also 
equipped for roasted Peppers and Caponata Condiments. 530 
H.P. Boilers. For information inquire of Pvt. F. M. Minervini, 
Company B, 101st Engineer Combat Battalion, A.P.O. No. 26, 
Fort Jackson, S. C., or my father, John Minervini, 406 Jeffer- 
son .St., Hoboken, N. J. 


FOR SALE — SEED 


FOR SALE—We have a few cars of Wisconsin Early Sweet 
Pea Seed. Fine stock. Bozeman Canning Co., Mount Vernon, 
Wash. 


MISCELLANEOUS 


WANTED—Anything to make Wine out of in fruits, berries 
and juices—apple products. Can handle large volume. Also 
want any kind of canned foods, meats, oils, pickles, frozen fish 
and vegetables and empty containers including fruit barrels, 
cans, etc. Tenser & Phipps, Grant Bldg., Pittsburgh, Pa. 


FOR SALE—Knapp Labeling Machine in good condition, 
labels can sizes No. 1 and No. 2. Pappas Bros. & Gillies Co., 
Egg Harbor City, N. J. 


FOR SALE—4 Invincible Corn Huskers; 4 Peerless Corn 
Huskers; 8 No. 5 Sprague Corn Cutters, 3 for cream-style corn; 
1 Peerless 10-valve Syruper; 2 Morgan Nailing Machines; 1 
18” and 1 smaller Hydraulic Fruit Presses; 1 60-quart Hobart 
Mixer; 1 Ayars No. 2 Plunger; 1 Elgin 6-valve Plunger and 1 
Ayars Whole Tomato Fillers; 4 Steam Pumps; 8 1”-5” Centrif- 
ugal Pumps; 250 feet 12” Roller Conveyor. Charles S. Jacob- 
owitz Co., 1432 Niagara St., Buffalo, N. Y. 


FOR SALE—Sample Pea Grader, Shaker Pea Washers, 
Double and Single Olney Pea Washers, Scott Pea Washer, 
Quality Grader, Sprague-Sells Blanchers, Beet Toppers, Sterl- 
ing Peelers, etc., all in excellent condition. Badger Machine 
Works, Berlin, Wis. 


FOR SALE—Six Tuc Corn Cutters, Serial No. 198, model G, 
without motors, needing very little repair. G. L. F. Columbia 


Farm Products, Inc., 8th St., Bloomsburg, Pa. Phone 1562. 


WANTED — MACHINERY 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition 
and lowest cash price. Write for our new catalogue. A. K. 
Robins & Company, Inc., Baltimore, Maryland. 
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FOR SALE—8000 wooden boxes with lids for No. 2 cans. 
Bankert Bros., Hampstead, Md. 


HELP WANTED 


WANTED—Superintendent for factory in Central West pack- 
ing approximately 60,000 cases tomatoes and tomato products. 
State age, qualifications and salary expected. Unless experi- 
enced do not apply. Must be able to handle pack from the farmer 
to finished product. Adv. 4312, The Canning Trade. 


WANTED—Superintendent for combined canning and freez- 
ing plant packing a full line of products. Excellent opportunity 
for man of technical training plus responsible factory experi- 
ence. Please apply promptly. Adv. 4313, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—Energetic experienced canning execu- 
tive. All phases production, tin and glass. Age 44. Adv. 4310, 
The Canning Trade. 


POSITION WANTED—Experienced in Pacific Coast cannery 
management, production superintendent and superintendent. 
Know fruit and vegetable business from field to can, finance, 
sales, building construction, equipment designing production 
coordination and cost analysis. No job too large. Will go any- 
where. Adv. 435, The Canning Trade. 
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SMILE AWHILE 


There is a saving grace in a sense of humor 


Contributions Welcomed 


THE OTHER ALTERNATIVE 
A prominent manufacturer of soap, shaving cream, perfume, 
etc., tells this one on himself. 
“We once announced a contest for the best slogan advertising 
our product. Some chap submitted the following: ‘If you don’t 
use our soap, for heaven’s sake use our perfume’.” 


PAINFUL PROOF 


A foolish boy on his way to school gorged himself with green 
apples. As he took his seat the teacher asked him to name the 
present season. The boy arose in spite of the pain in his stomach. 

“I’m sure it’s not the apple season,” he said timidly. 

“How do you know that?” inquired the instructor. 

Without a second’s hesitation the boy replied: “I have inside 
information.” 


CANNED FOODS 


PHILLIPS PACKING CO., Inc. 


CAMBRIDGE - - - MARYLAND 


THEN THE PARTY BROKE UP 
The club members were distinctly bored by the unending nar- 
ratives of the boastful hunter: “Reaching India,” he continued, 
“TI first met the man-eating tiger.” 
“Huh! that’s nothing,” said a mild-looking man rising and 
making for an exit. “I once saw a man eating rabbit.” 


POWERFUL STUFF 
Two colored moonshiners were discussing the merits and 
strength of their product. 
“Ah makes my licker so strong,” declared one, “dat when yo’ 
drinks it yo’ can done smell de cornfield whar dat corn was 


“Humph! Dat ain’t nothin’,’” was the contemptuous come- 
back. “Ah spilled a few drops of mah licker on mah wife’s 
pansy patch, an’ dem pansies dun turned tuh tiger lilies; yes, 
sah.” 


THE WAY OUT 
Visitor — Isn’t it difficult to keep your household budget 
straight? 
Mrs. Newlywed—My dear, it’s terrible. This month I’ve had 
to put in four mistakes to make mine balance correctly. 


NO PEP 
Grandma—Doesn’t that little boy swear terribly? 
Grandson—Yes’m, he sure does. He don’t put no expression 
in it at all. 


A CLOSE CALL 
Ras (after a narrow escape at a railroad crossing )—Whaffo’ 
yo’ blow yo’ ho’n? ’At ain’t gwine do yo’ no good. 
Tus—Boy ’at wa’nt my ho’n. ’At was Gabriel. 


BALTIMORE, 
\ MD. AT LAST 
Married Man—We have been married 25 years and have never 
had an opinion in common until last week, when our house was 
on fire and we both wanted to get to the door at once. 


AND WORRY IS SO FUTILE 
“By the way, Joe; don’t worry any more about that ten spot 
you owe me.” 
“Why, don’t you want it?” 
“Not that, but there’s no use both of us worrying about it.” 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details. 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Compe ny, Berlin, Lg 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, “mn. 
F. H. Langsenkamp , Indianapolis, Ind 
A. K. Robins & Co., Inc., Baltimore, Md. 


BASKETS, Wire, Scalding, Pickling, etc. 
BELTING, Leather. 


BLANCHERS, Vegetable and Fruit. 
Ayars Machine Co., Salem, N. J. 
Berlin Compa ny, Berlin, 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Corporation, mM. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman gomes ny, Berlin, we, 
Chisholm-Ryder Co., Niagara Falls, N 3 
Frank Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, 
A. K. Robins & Co., Inc., Baltimore, Mia. 
Westminster Machine Works, Westminster, Md. 


BOX (Corrugated) SEALING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cor ration, Hoopeston, III. 

. H. Langsenkamp , Indianapolis, In 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, mn. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, 
achinery ration, Hoopeston, Ill. 
A. K. Robins & Co. _ Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND borg MCHY., Fruits. 


Berlin Chapman Com: Berlin, Wis. 
Chisholm-Ryder Co., fences Falls, ¥. 
Food Machinery Corporation, Hoopeston, Ii 
A. K. Rohins & eg c., Baltimore, Md. 
Sinclair-Scott Co. 


CLOCKS, Process Time. 


Ayars Machine Co., Salem, N. d; 

Chisholm-Ryder Co., Niagara alls, N. Y. 

Machinery Corporation Hoopeston, 
. Robins & Co., Inc., Baltimore, Md 


COILS, Cooking. 
Berlin Chapman Com , Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cor ration, Hoopestown, III. 
F. H. Langsenkamp » Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS AND CARRIERS. 


Berlin Chapman Gomes ny, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, Ill. 
Niagara Filter Corp., Buffalo, N. Y. 

La Porte Mat & Mfg. , La Porte, Ind. 

A. K. Robins & on Inc., Baltimore, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., ry Falls, N. Y 
re Porte Mat & Mig. C , La Porte, Ind. 

K. Robins & Co., ine. "Baltimore, Md. 


CONVEYORS, Hydraulic. 


Berlin Chapman Company, Berlin, we 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
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COOKERS, Continuous, Agitating. 
Ayars Machine Co., Salem, 
Berlin Com 
Chisholm-Ryder Co., jagara ¥. 
Machinery Cor Hoopeston, Ill. 
A. K. Robins & Co., , Baltimore, Md. 


Berlin Chapman Company, Berlin, be 
Chisholm-Ryder Co., Niagara Falls, 
Food Machinery Cor ration, ml. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., )t Falls, N. Y. 
Food Machinery Corporation, Hoopeston, mh. 
A. K. Robins & Co., Inc., Baltimore, Md 
CRATES, Iron Process. 
Berlin Snape Company, Berlin, Wis. 
Chisholm-Ryder Co Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, ml. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 


J. P. Anderson Co., Philadelphia, Pa. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cor Hoopeston, III. 
A. K. Robins & Co., , Baltimore, Md. 


ENSILAGE 


Frank Hamachek Machine Co., en Wis. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Berlin Com any, Berlin, 
Chisholm-Ryder C iagara Falls, N. Y. 
Machinery Cot Hoopeston, mh. 
A. K. Robins & Co., , Baltimore, Md. 


Berlin Chapman Company, Berlin, ba 
Chisholm-Ryder Co., ay Falls, 
Food Machinery Cor ration, 
A. K. Robins & Co., Inc., Baltimore, Md. 
FILLING MACHINES, Can. 
Ayars Machine y.~ Salem, N. J. 
Berlin Chapman Co mpany. Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cor ration, Hoopeston, III. 
A. K. Robins & Co., ., Baltimore, Md. 
FLOORS. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cor ration, Hoopeston, Nl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


Lee Metal Products Co., Inc., ae Pa. 


A. K. Robins & Co., Inc., Baltimore, 


KETTLES, Process, Retorts. 


Ayars Machine Co., Salem, N. J. 

Berlin Cha Com: Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, | > 2 
Food Machinery Cor ration, Hoopeston, ml. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co, Baltimore, Md. 


LABELING MACHINES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston 

F. H. Langsenkamp Vw ianapolis, 

Morral Bros., Morral, Ohio. 

A. K. Robins & Co., inc., Baltimore, Md. 

Westminster Machine Works, Westminster, Md. 
MIXERS 

Berlin Cha — Com . Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Cor ration, Hoopeston, ml. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Cha Gon Berlin, 
Chisholm-Ryder Co ara Falls, > A 
A. K. Robins & Co., Inc., timore, Ma. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, H 
F. H. Langsenkamp Co., Indianapo: 
A. K. Robins & Co., Inc., Baltimore. ore 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Shape an Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Cor Hoopeston, II. 
A. K. Robins & Co., ., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wi 
Chisholm-Ryder Co., Niagara Falls, 
Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md 


SPEED REGULATORS. 
Berlin Chapman bay ny, Berlin, Wis. 
Chisholm-Ryder C = Falls, N. Y. 
A. K. Robins & Py Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 


SYRUPERS AND BRINERS. 
Salem, N. J 
tlin apman Company, Berlin, Wis. 
achinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Saltese, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 

ee Metal Products Co., Inc., ilipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Ma. te 


VACUUM PANS. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
WASHERS, Fruit, Vegetable. 
Salem, N. J. 
erlin apman Company, Berlin, Wis. 
nee: Ryder Co., Niagara Falls, N. Y. 
‘ood Machinery Corporation, Hoopeston, mM. 
re K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co, Baltimore, Md. 
The United Co., ‘Westminster, Md. 


BEET CANNING MACHINERY 


tlin Chapman Com: 

Co., Falls, N. Y. 
Food Machinery ation, Hoopeston, ml. 
A. K. Robins & Baltimore, Md. 


Cameron Can Mchy. Co., Chicago, Il. 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Ayars Machine Co., — N. J. 
Berlin Chapman Com , Berlin, Wis. 
olm-Ryder Co., Falls, ) 


ation, ml. 
A. K. Robins & Co ., Baltimore, Md. 
CORN CUTTERS. 
Berlin oe. man y, Berlin, 
Falls, Ny 


bed Corporation, Hoopeston, 
Morral Bres., Morral Ohio. 
A. K. Robins & Co., ‘Inc., Baltimore, Md. 
The United Co., Westminster, Md. 


CORN HUSKERS AND SILEERS. 
Berlin ae Company, Berlin, we, 
Chisholm-Ryder Co., Niagara Falls, 
Food Machine Corporation, Hoopeston, ™. 
Morral Bros., og hio. 
A. K. Robins & Baltimore, Md. 
The United on Westminster, Md. 


CORN SHAKERS. 
Ayars Machine Co., Salem, N 
Berlin Chapman Com: ny. 
Co., ara F 
A. K. Robins & Co., ‘Inc. Bal 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin,. Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, 
Morral Bros., Morral, Ohio. 
Sinclair Scott Co., Baltimore, Md. 
The United Co., Westminster, Md. 


29 


4 
‘ 
2+ 
= 
nm. 
= 


CORN WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinelair-Scott Co., Baltimore, Md. 

The United Co.. Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Food Machinery ration, Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md 


FRUIT CANNING MACHINERY 


lin Ch an Company, Berlin, Wis. 
Food Machinery ration, Hoopeston, III. 
A. K. Robins & Co., ., Baltimore, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Ch Co ny, Berlin, Wis. 
iagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


N. J 

Ayars Machine Co., Salem, N. J. 

Berlin Chapman Compeny. Berlin, Wis. 
Chisholm-Ryder 
Food Machinery ration, Hoo: 
A. K. Robins & Co., Inc., Baltimore, Md. 


N: Falls, N. Y. 
Chisholm-Ryder Co., Niagara 
Berlin Chapman Company, Berlin, Wis. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm yder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIL 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 


HULLERS AND VINERS. ‘ 
holm-Ryder Co., Niagara Falls, N. Y. 
Machine Kewaunee, Wis. 
Sinclair-Scott Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Ch n Company, Berlin, Wis. 
Chisholm-F ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, IIl. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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STRING BEAN MACHINERY 


BLANCHERS 


Ayars Machine Co., Salem, N. J. 

Berlin fmapmen Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIL. 
A. K. Robins & Co., ., Baltimore, Md. 


CUTTERS. 


Berlin Chapman company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
Nolan Machinery ., Rome, N. Y. 

A. K. Robins & Co., -, Baltimore, Md. 


GRADERS. 
Berlin Ghepmen an y, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery ation, Hoopeston, Ill. 
A. K. Robins & Co., ., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery ration, Hoopeston, Ill. 
A. K. Robins & Co., ., Baltimore, Md. 


TOMATO CANNING MACHINERY 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 


Ayars Machine Co., Salem, N. J. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H Langsenkamp Co., ndianapolis, Ind. 
A. K. Robins & Co, Inc., Baltimore, Md. 


PEELING TABLES, Continuous. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 


Ayars Machine Co., Salem, N. J. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co.. Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chepmen Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Ma. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, III. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Ma 


WHERE TO BUY — Continued 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corporation, Hoopeston, Ill. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
A. K. Robins & Co., Inc., Baltimore, Ma. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F, H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


GENERAL SUPPLIES 


ADHESIVES. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
BASKETS (Wood), Picking. 


Jersey Package Company, Bridgeton, N., J. 
Planters Manufacturing ., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on Canning, Formula, Etc. 


A Complete Course in Canning. 
A History of the Canning Industry. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


BOXES (Wood). 
Planters Manufacturing Co., Portsmouth, Va. 


CANS, Tin, All Kinds. 
American Can Co., New York City. 
Continental Can Co., New York City. 
Crown Can Co., Baltimore, Md. 
Heekin Can Co., Cincinnati, Ohio. 
National Can Co., Inc., New York-Baltimore. 


CAN SEALING COMPOUND. 
Dewey & Almy Chemical Co, Cambridge, Mass. 


CLEANING COMPOUNDS, Cleansers. 
FERTILIZER. 
INSECTICIDES, Dusts, Sprays. 


INSURANCE, Canners. 
Canners’ Exchange, Lansing B. Warner, Chicago. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Standard Printing & Litho. Co., Baltimore 
Stecher-Traung Litho. Corp., Rochester, N. Y. 
LABORATORIES, for Analyses of Goods, Etc. 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 
Dewey & Almy Chemical Co., Cambridge, Mass. 
F. H. Langsenkamp & Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md 
SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


SEASONINGS. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
D. Landreth Seed Co., Bristol, Pa. 
Northrup, King: & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, IIl. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEEDS, PEA AND BEAN. 
Associated Seed Growers, Inc., New Haven, Conn. 
Gallatin Valley Seed Co., Bozeman, Mont. 
D. Landreth Seed Co., Bristol, Pa. 
Northrup, | & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
F. H.. Woodruff & Sons, Inc., Milford, Conn. 
SEED, TOMATO. 
Associated Seed Growers, Inc., New Haven, Conn. 
D. Landreth Seed Co.) Bristol, Pa. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
SEED TREATMENT. 
Bayer-Semesan Co., Wilmington, Del. 
U. S. Rubber Co., New York City 
SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 
TIN PLATE. 
FIELD WAREHOUSING AND FINANCING. 
Douglas Guardian Warehouse Corp., Chicago, IIl. 
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DEHYDRATION EQUIPMENT 


A. K. ROBINS & COMPANY. INC. 
BALTIMORE, MARYLAND 


One of the several types of Robins Combination Shaker- 
Washer-Blancher-Spray Washer 


We show herewith illustration of one of several types of the Robins 
Combination Shaker-Washer-Blancher-Spray Washer for use in con- 
nection with dehydrating food products. 

We shall be glad to figure on equipment for dehydration upon re- 
ceipt of information regarding the products to be dehydrated; ton- 
nage per hour or day (state hours per day); what, if any, equipment 
you now have, including the various items of machinery from the 
time the product enters the dehydrating plant until the same pro- 
duct reaches the dehydration period. 


Write for copy of our new catalog. 


A. K. ROBINS & COMPANY, INC. 
BALTIMORE, MARYLAND 
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This automatically cuts 
can body blanks from sheets of © 
plain or lithographed tin plate. 
The operator loads it by lift 
truck with ten or twenty pack- 
age bundles of tin plate. He 
also unloads the blanks as they — 


are discharged and stacked on 


the inspection table. 

It is also used for resquaring 
plate prior to spot coating * 
lithographing. 


“No. 120-A Automatic Du- 
plea Trimmer and Slitier, 


arranged with Automatic Tin-Sheet 
Feeder and discharge Inspection Table. 


We manufacture all types of automa- 


“ 


